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KBUSH^ 


The  versatile  and  long 
established  Butter  Flavour 


# 


EX-STOCK  SERVICE 


BY  CROFTS 


To  meet  the  ever  increasing  demands  for  replace¬ 
ment  pov/er  transmission  equipment  components 
Crofts  (Engineers)  Limited  announce  the  opening 
of  their  new  Ex-stock  service  at  36-42  Tanner 
Street,  Bermondsey,  London,  E.C.I. 


The  following  power  transmission  equipment 
will  always  be  available-immediately-at  that 
address: 


Universal  Worm  Reduction  Gears;  Flexible 
and  Rigid  Couplings;  Collars  and  Plummer 
Blocks;  Light  Power  Worm  Gears;  'Radia¬ 
tion*  Worm  Gears;  Variable  Speed  Pulleys; 
V-rope  Pulleys  and  Drives;  Timing  Belt 
Drives;  Machine-cut  Gears;  Taper  Flush- 
bushes;  Slide  Rails. 


THE  CROFTS  TECHNICAL 
LIAISON  BRANCH,  WHICH 
EXISTS  TO  ADVISE  ON  AND 
HELP  IN  ALL  PROBLEMS  OF 
POWER  TRANSMISSION  WILL 
CONTINUE  TO  OPERATE 
FROM  THE  TANNER  STREET 
CENTRE. 

WE  HOPE  YOU  WILL  MAKE 
FULL  USE  OF  CROFTS 
SERVICES  DESIGNED  TO 
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ASSIST  PRODUCTION. 


FOR  EX-STOCK  SERVICE  PHONE  HOP  7751-4 


CROFTS  (ENGINEERS)  LIMITED 


POWER  TRANSMISSION  ENGINEERS 

36-42  TANNER  STREET.  BERMONDSEY,  LONDON,  S.E.I. 

Telegrams:  “Croftpul  London  Telex”  Telex  23315 


HEAD  OFHCE:  THORN&URY,  BRADFORD  3.  YORKSHIRE  Tel:  65251  {20  lines)  Crams:  "Crofters  Bradford  Telex"  Telex  51186 
BRANCH  OFFICES:  BELFAST.  BIRMINGHAM,*  BRISTOL.  CARDIFF.  DUBLIN.  GLASGOW,*  IPSWICH,  LEEDS.*  LIVERPOOL,  LONDON.* 
MANCHESTER.*  NEWCASTtl..  NORTHAMPTON.  NOTTINGHAM,  SHEFFIELD,  STOKE-ON-TRENT  'STOCKHOLDING  BRANCHES 
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Foodtech's 
overhead 
bucket 
feeding 
system  for 
tremendous 
saving  in 
labour. 
Ask  for 
prices  and 
advice. 


Foodtech’s 
Famous  Cut-Mixer 


Now!  from  10  lb.  to  880  lb.  rapacity. 
Foodterh  Famous  Cut  Mixer — often  copied 
but  never  excelled — the  result  of  85  years 
craftsmanship. 


Foodtech’s  Mincemaster 


*  Qean  cut — for  bloom  and  fresh  colour. 

*  Cuts  large  lumps  of  fresh  and  frosen 

meat — tremendous  labour  saving. 

*  No  heating  up— no  discoloration. 

*  Heavy  duty  machine — lasts  a  lifetime. 

*  Four  speeds  availablet  1,000  and  2,000 

r.p.m.  for  English  pork  and  beef 
sausages;  2,000  and  4,000  r.p.m.  for 
Frankfurters,  luncheon  meat,  polonys. 


Indispensable  for  all  manufacturers: 

for  sausage  making 

for  top  class  Frankfurters 

for  luncheon  meats  and  polonys 

for  rind  and  head  emulsions 

for  meat  pastes 

for  chicken  and  turkey  pro<luc-t8 
for  fish  products 
for  confectionery’ 

for  grinding  all  kinds  of  Iwnes,  gristles  and 
sinews  to  a  fine  paste  for  dog  foods. 


Foodtech’s 

Sausage  Filler  and  Linker 

8  Made  for  British  type  sausage. 

•  200  sausages  every  minute  at  exact 

weights. 

•  Straight  through  filling — no  corners — 

no  friction. 

•  long  life  machine. 

•  60  lbs.  100  ll>s.  170  lbs.  up  to  440  lbs. 

capacities. 


For  factory  layout,  technical  advice  and  demonstrations,  call  P.  A.  Hllgeland,  Managing  Director, 


Foodfech  Lfd 


581a-581b  Green  Lanes,  Harringay, N.8  Tel:  MOUntview  2226/7 
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Beta  CaroteneRoche’ 

FOR  COLOURING  FOODS 


Highest  standard  of  purity  and  uniformity  with  full  biological  activKli 
Available  in  forms  convenient  and  easy  to  use  for  colouring : 

■  Margarine,  shortening  and  liquid  cooking  oils 


ROCHE  PRODUCTS  LIMITED 
IS  MANCHESTER  SQUARE,  LONDON,  W.1 


■  Processed  cheese 

■  Spaghetti,  macaroni  and  noodle  products 

■  Cake  mixes  and  biscuits 
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From  Picking 


BYBTRPLUVIGOR  FOOD  BELTING 


...specially  developed  for  bulk  handling  of 
foodstuffs  so  that  each  stage  of  food  trans¬ 
fer  can  be  effected  without  risk  of  odour 
or  flavour  contamination.  Non-toxic, 
resistant  to  alkalis,  acid,  grease  and  water, 
and  with  a  low  coefficient  of  friction. 


BTR  PVC  White  Conveyor  Belting,  is 
particularlysuitableforconveyingwet  and 
sticky  materials.  Light  in  weight,  flexible, 
easily  cleaned,  non-stainingand  fire-resis¬ 
tant  . . .  specify  BTR  Pluvicor  Food  Belting 
for  all  your  food  handling  requirements. 


BTR  Industries  Ltd 

TMCKMOfLASTICS  t  A  U  B  t  C  A  MAMUfACTUACAS 

HERCA  HOUSE.  VINCENT  SQUARE,  LONDON  S.W.I 
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HUNT 


JOHN 


28  lb  PEELED  IN  AVERAGE  TIME  OF  90  SECONDS 


•  POTATOES  PEELED  AND  WASHED  WITH  MINIMUM  LOSS  OF  WEIGHT 


JOHN  HUNT  MACHINERY  IS  IN  USE  IN  THE  CANTEENS  OF  THE 
HOUSES  OF  PARLIAMENT.  ROLLS-ROYCE,  etc. 


•COMPETITIVE  PRICE  WRITE  FOR  LITERATURE 


•  Hire  Purchase  Terms 
Arranged 


9  Other  machines  in  the  “John  Hunt” 
range  include-“Duratax“  Cake  Mixers 
10-80  quirt  models:  "Little  Champion” 
Pie  and  Tart  Machines;  Power  and 
Hand  Paata  Rollara.  Bun  Dividers, 
etc.  Brochures  always  obtainable  on 
request. 


OITON)  LTD. 


ALMA  WORKS  •  RASBOTTOM  STREET  .  BOLTON  ' 

Telephone:  LOLTON  21831  Telegrams;  HUNT  21831  Bolton 
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These  new  Double  Soups  are  off  to  a  flying  start,  say  C  &  B.  And  it’s  not  surpris¬ 
ing,  when  you  look  at  the  good  things  that  go  into  them — good  things  that  in  all 
these  seven  soups  include  butter. 

Crosse  &  Blackwell  say  that  they  just  can’t  get  the  flavour  they  want  without 
butter;  that  butter  is  an  integral  part  of  the  ’’extra  stockpot  goodness”  they 
promise  in  their  advertising. 

Like  so  many  other  manufacturers  today,  Crosse  &  Blackwell  know  that  butter 
brings  extra  goodness — the  kind  of  goodness  women  are  looking  for.  So  if  you’re 
not  already  putting  butter  in  your  own  products,  it’s  worth  thinking  about. 
You’ll  find  that  it  pays  to  use  butter,  and  to  say  so. 

ISSUED  BY  THE  BUTTER  INFORMATION  COUNCIL 
Mercury  House,  Waterloo  Rd.,  London  S.E.1.  Telephone:  WATerloo  5231 

food  Manufacture — November,  1961 


SEVEN  C&B  SOUPS 
SHARE  A  FLAVOUR 
SECRET...  BUHER 


processing 
plant  and 
machinery 

For  vegetable  preparation  in  canning,  quick  freezing,  dehydration  and  accelerated  freeze  drying. 

•  The  Scalder/Blancher  illustrated  is  just  one  of  the  Braby  range  for  vegetable  preparation. 


food 


•  Special  stainless  steel  mesh  belt. 

•  Blanching  or  Scalding  time  continuously 
variable. 

•  Designed  to  avoid  condensate  marking  of 
products. 

•  Sulphiting  equipment  fitted  as  standard  to 
improve  product  colour  and  storage  qualities. 


In  addition  to  manufacturing  unit  machines  for  the 
Food  Processor  we  also  specialise  in  the  design  and 
supply  of  complete  small  canneries,  of  particular 
interest  to  overseas  Government  and  Development 
Corporations. 

LET  US  KNOW  HOW  WE  CAN  HELP  YOU 


Home  and  Export  Sales: 

FREDERICK  ISrotnf^  AND  COMPANY  LIMITED 


mm 

AP<tl 
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Materials  Handling  Division. 

Braby  Hout*.  Scnithfitld  Street.  London,  E.C.I.  Telephone:  CENtral  2388 
Telesramc  Courteout,  London  E.C.I.  Cables*  Xenophon.  Cent.  London. 

Mtmbtr  ol  Brabf  of  Britain  Croup. 


REXMAN  SCREEN  Type  LXm 

The  machine  combines  an  unusual  rotary-cum-reciprocating 
motion,  giving  high  capacity,  with  a  number  of  other  technical 
advantages.  The  versatile  sieve  arrangement  provides  up  to  four 
separations  on  each  of  two  different  materials.  Sieves  are  accessible 
and  easy  to  adjust,  so  that  a  perfectly  level  flow  of  material  down  the 
sieve  can  be  achieved  by  visual  inspection.  Power  is  from  a  built-in 
motor,  transmitted  through  a  patented  gearless  balance  drive — 
proved  more  reliable  and  maintenance-free  than  any  other  type. 


TWO  SIFTERS-EACH  SUPREME  IN  ITS  CLASS! 


Simple  in  construction  and  operation,  the 
Minisifter  offers  a  large  effective  sieving  area, 
and  has  a  remarkably  high  capacity  for  low 
floor  space  occupied.  Measuring  4  ft.  by  4  ft. 
at  base,  it  gyrates  entirely  within  its  base  area. 
It  is  fitted  with  wide  delivery  channels, 
ensuring  freedom  from  chokes,  and  with 
interchangeable  square  sieves  and  loose  cover 
frames.  Clothing  changes  and  alterations  to 
flow  can  be  effected  in  a  matter  of  minutes. 
The  streamlined  design  reduces  maintenance 
and  cleaning  to  a  minimum. 


OF  ROCHDALE 


THOS.  ROBINSON  &  SON  LTD.,  ROCHDALE,  ENGLAND  •  TELEPHONE:  ROCHDALE  478 1 1  •  TELEGRAMS:  ROBINSONS  ROCHDALE 

LONDON  office:  AFRICA  HOUSE,  KINGSWAY,  W.C.2  •  TELEPHONE:  TEMPLE  BAR  2356 
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I’m  with 
BERK 


/M. 

W-  .‘Mk 


. .  .  have  been  since  1925,  in  fact,  when  I  joined  as  a  lab.  boy.  Today,  I’m 
manager  of  the  company’s  sulphuric  acid  plants — and  I  wouldn’t  change 
my  job  for  anything.  I  feel  sure  I’m  one  of  a  team,  and  that’s  the  way  it’s  al¬ 
ways  been  here  ever  since  the  Berk  brothers  founded  the  company  more 
than  ninety  years  ago.  My  own  work  gives  me  practically  a  direct  link  with 
them,  as  it  happens.  You  see  sulphuric  acid  was  the  the  very  first  acid  this  firm 
produced  and  we’ve  been  improving  our  production  methods  all  through 
the  years.  Now,  of  course,  we  manufacture  considerable  quantities  and 
one  of  my  jobs  is  to  look  after  the  storage  tank — the  largest  in  Europe — 
which  holds  the  molten  sulphur  from  which  the  acid  is  produced.  Today, 
Berk  acid  is  used  for  more  batteries  than  any  other  made  in  Britain.  But 
that  certainly  isn’t  the  only  chemical  we  make.  I  suppose  our  products 
touch  on  almost  every  branch  of  chemicals  there  is — each  developed  by 
experts  to  perform  its  task  to  perfection.  That’s  how  everybody  gets  the 
best  out  of  Berk. 


If  you  need  information  or  advice  on  any  chemical  problem,  ask  Berk 
about  it.  Somewhere  in  the  wide  range  of  Berk  literature,  the  answer 
may  already  exist;  and  if  it  does  not.  Berk  experts  will  gladly  set  to 
work  to  find  it.  Write  or  telephone: 


F.  W.  BERK  &  CO.  LTD. 


BERK  HOUSE,  8  BAKER  STREET,  LONDON,  W.i  Telephone:  HUNtcr  6688 
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The  Accelerated  Freeze  Drying  technique  for  pre-  and  storage!  Think  of  the  opportunities  to  expand  sal& 
servation  of  foodstuffs  is  no  longer  an  experimental  to  markets  that  are  now  closed  owing  to  high  freightage 
process.  Housewives  will  be  buying  the  new  foods  costs  or  lack  of  cold  storage  facilities!  Think  even  more 
this  year.  of  the  opportunities  for  automatic  vending!  The  impli- 

The  Vickers  development  of  commercial  scale  cations  are  endless.  | 

plant  means  fresh  thinking  and  wider  horizons,  be-  TOD  A  Y  | 

cause  the  benefits  to  consumer  and  processor  are  so  Many  processors  at  home  and  abroad  have  beea* 
great.  familiarising  themselves  with  the  technique  usinfj 

Food  can  be  stored  for  years  in  sealed  packets  the  low-cost  pilot  plant  and  full-scale  commercial! 
without  refrigeration,  and  can  be  restored  in  a  plant  is  now  installed.  I 

moment  so  that  it  looks,  tastes  and  smells  exactly  TOMORROW?  1 

as  it  did  at  the  moment  of  preservation.  Even  the  Vickers  laboratories  are  constantly  extending  th#^ 
colour,  the  calories  and  vitamins  are  the  same.  All  list  of  freeze-dried  foods  that  can  be  effectiveljr| 
that  has  gone  is  the  water  and  the  weight — about  and  profitably  marketed.  Invite  Vickers  engineer! 
90'’y  of  it.  to  examine  the  application  of  this  new  process  to 

Think  of  the  economies  in  transportation,  packaging  your  business.  J 


VICKERS-ARMSTRONGS  [SOUTH  MARSTON] LTD^ 

South  Marston  Works  Swindon  England  Telephone  Stratton  St.  Margaret  3241 


In  addition  to  Accelerated  Freeze  Drying  Plant,  Vickers- Armstrongs 
(South  Marston)  Limited  are  working  on  technically  advanced  government  and 
iruiustrial  engineering  contracts  for  the  General  Post  Office,  the  United  K  ingdom 
Atomic  Energy  Authority,  the  British  Transport  Commission  and  the  War  Office. 
The  Company’s  design  departments  renowned  in  many  fields,  are  at  work  on  Food 
Processing  Plant,  Linear  Accelerators  for  Radiotherapy,  Radiation  Sterilisation 
Eguipment,  Hovercraft,  Nuclear  Research,  and  Nuclear  Training  Equipment. 
MEMBER  COMPANY  OF  THE  VICKERS  GROUP 
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FROM  A  SINGLE  MACHINE  TO  A  COMPLETE  CONTINUOUS  PROCESS 

De  Laval  also  offers  complete  plants : 

,  rPn  *  'Centriflow'  Animal  Fat  Rendering 

j  rrh  y  *  ‘Centripure*  Continuous  Soap  Plants 

Q  Ql — QL)— ^  ^  ^[1  [  *’  *  ‘Centrifish’ Fish  Reduction  Plants 

^  ^  ‘Short  Mix’  refining  plants  for  vegetable  oils 

*  Starch  plants 

*  Pasteurisation  and  Keg  beer  plants 


DtLMva! 

Continuous  Catalyst 
Separator 


een 

linf 

cial 


thi 
vely 
eerf 
iS  to 


Lct#^ 
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•for 

CONTINUOUS  AND 
AUTOMATIC  SEPARATION 

of 

LIQUIDS  AND  SOLIDS 

INCREASED  YIELDS 
AND  HIGHER  EFFICIENCY 


Mocfetme 

f/vtif 


Process  Engineering  Division 

ALFA-LAVAL  CO  LTD  •  GREAT  WEST  ROAD  •  BRENTFORD  •  MIDDX 
Telephone:  Isleworth  1221 


DeI^al 


Send  for  our  bulletin 
'A  guide  to 
Modern  Centrifugals' 


CENTRIFUGAL 

SEPARATORS 

. . .  round  and  round  the  clock  separating  liquids  and  solids  with 
the  minimum  manpower. ...  round  and  round  the  clock  giving 
the  highest  degree  of  separation  or  clarification  in  processing 
chemicals,  pharmaceuticals,  drinks,  food  products,  soaps,  deter¬ 
gents  and  oils. 

De  Laval  has  up-to-the-minute  answers  to  your  problem  with  a 
modern  range  of  separators  — self-cleaning,  continuous  solids 
discharge,  conveyor  or  rotary  screen  type  machines. 


L 


but  in  your  competitive 
world  of  food 

palates  have  to  be  tempted 


As  the  variety  of  packed  and  canned  foods  Increases 
selling  your  product  becomes  that  much  more  difficult. 
The  answer  is  to  make  your  product  that  much  more 
attractive.  Three  products  are  at  your  command  which 
can  transform  ordinary  savoury  foods  into  somethin? 
quite  irresistible.  These  products  are  protex  . . .  yeatex.. 
AJi-NO-MOTO.  Ask  us  for  samples.  We  have  a  free  expert 
mental  kitchen  service,  too,  which  might  interest  you. 


is  the  hydrolised  protein  that 
imparts  a  rich,  meaty  flavour 
—  the  flnest  possible  base  for 
meat  flavoured  products. 


is  the  flnest  of  all  Yeast  Extracts, 
and  quite  marvellous  for  impart¬ 
ing  to  food  a  delicate  flavour  and 


Ali-no-moto 

is  a  unique  product  (Monosodluin 
Glutamate  99"'o  pure)  which  draws  out 
hidden  flavour  and  puts  new  life  into 
a  weak  flavour.  Economical  in  use. 


FREDK.  BOEHM  LTD  •  19  BENTINCK  STREET,  LONDON,  W.1  ■  WELbeck  7933 
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Proper  sterilization  of  food  in  sealed 

sterilization 

containers  is  based  on  the 

principle  that  the  product  must  be  heated 

1 

to  such  temperatures  and  to  such 

times  as  is  necessary  to  destroy  the  spores  in 

CANNED  FOOD 

the  very  centre  of  the  product. 

We  manufacture  and  supply  a 

products 

S()ecial  range  of  temperature  measuring 

equipment  for  this  process. 

5 


A  PRECISION 
ELECTRIC 
THERMOMETER 
DESIGNED 
FOR  FOOD 
MANUFACTURE 
CONTROL  AND 
RESEARCH 


The  TEC  electric  precision  thermometer  is  used 
by  some  of  the  largest  tinned  food  manufac¬ 
turers  in  the  country,  and  has  many  vital 
advantages  which  ensure  greater  accuracy  plus 
easier  operation. 


The  thermometer  will  register  up  to  fifteen 
applicators  at  one  time,  allowing  a  direct 
reading.  Battery  operated,  it  has  automatic 
compensation  for  room  temperature  and  a 
normal  range  ofO — 130®C. 


ABOVE 

Special  slipring  contact 
for  introducing  Jour 
applicators  into  a  re- 
wiving  autoclave. 


Applicators  can  be  inserted  before  or  after 
filling  and  sealing  without  the  use  of  solder. 
Types  are  available  for  side  or  end  entry  into  can. 


LEFT 

Sot  mu!  applicator  for 
end  entry  in  tin. 


RELOW 

Side  entry  applicator. 
Can  also  be  used  in 
vacuum  sealed  tins. 


Fruit  &  Vegetable  Canning  &  Quick 
Freezing  Research  Associaiion 

Smedley’s  Ltd 

Joseph  Farrow  &  Co.  Ltd 

Crosse  &  B.ackwell  Ltd 

The  Co-operative  Wholesale  Socie*'  Ltd 

(Milk  and  Milk  Products  Department) 

Please  write  or  telephone  for  further  details 


IS-18  CLIPSTONE  STREET  LONDON  W.l 

Telephone:  LANgham  2464 
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‘Darvic’  cuts  the  cost  of 


RefriKerated  food  cabinets  made  by  Frozenaire  Limited,  Ten 
Bell  Lane,  Norwich,  for  the  Norwich  Co-operative  Society 
Ltd.,  and  on  which  ‘Darvic’  p.v.c.  sheet  has  been  used  for  the 
external  cladding  and  some  of  the  interior  panelling. 


tailor-made  Frozenaire 
display  cabinets 


m 


► 


These  refrigerated  cabinets  were  made  to  order  by  Frozenaire 
Ltd.,  Ten  Bell  Lane,  Norwich,  for  branches  of  the  Norwich  Co¬ 
operative  Society  Ltd.,  Norwich.  Although  cabinets  made  to  fit 
a  particular  shop  in  this  way  are  usually  expensive,  because  of  the 
higher  cost  involved  in  making  tailor-made  cabinets  instead  of  a 
standard  production  line,  Frozenaire  have  managed  to  keep  the 
cost  of  these  down  by  using  ‘Darvic’  p.v.c.  sheet  for  panelling.  No 
complicated,  expensive  moulds  are  necessary  for  shaping  ‘Darvic’, 
which  can  also  be  cut,  drilled  and  cemented  to  give  neat  joints 
-screws  are  not  necessary,  as  ‘Dar\’ic’  panels  cut  to  shape  can 
neatly  be  cemented  to  wooden  frames.  ‘Darvic’  is  light  in  weight, 
which  means  cabinets  faced  with  it  are  easy  to  move.  No  painting 
has  to  be  done,  since  ‘Darvic’  can  be  supplied  in  a  wide  range  of 
attractive  colours. 

'I'he  low  thermal  conductivity  of  ‘Darvic’,  its  high  resistance 
to  corrosion  and,  in  most  colours,  its  complete  lack  of  toxicity  in 
contact  with  foodstuffs,  make  it  the  ideal  panelling  inside  as  well 
as  outside  refrigerated  units.  It  is  also  a  very  easy  material  to  keep 
clean.  Specify  ‘Darvic’  p.v.c.  sheet  for  hygienic  panelling  on  walls, 
refrigerated  cabinets,  counters  and  shelves. 


\31J\ 


‘liarxic’  it  theregistereJ  trat/f  mark  for  the  rigid  ft.v.c.  sheet  manufactured  by  I.C.I. 


imperial  chemical 

Food  Manufacture — November,  1961 


INDUSTRIES 


LIMITED 


LONDON 


The  new  m^r 


floating  plug 

plug  cock 


This  new  stainless  steel  plug  cock  has  a  floating  plug  suspended  between  two  compressed  sealing  rings. 
Their  pressures  on  the  plug  are  individually  adjustable  by  rotating  the  top  and  bottom  caps  which  are 
easily  freed  by  a  light  tap  with  a  rubber  mallet.  The  joint  rings  can  be  supplied  in  P.T.F.E.,  rubber  or 
neoprene.  It  gives  full  bore  flow,  will  withstand  pressures  up  to  60  p.s.i.  and  is  designed  for  in-place 
cleaning.  Four  sizes  are  available  1',  2"  and  2y,  both  two-way  and  three-way. 


DON’T 

GET 


r 


•  fi' 

■m 


ALL-IN-ONE 


I 

I 


You  ivoo’t  get  it  off  your  chcst-t 
or  your  desk ! 

It’s  a  Tickogrip  (the  label  th: 
grips  and  stays  put), 

JUST  ONE 

of  a  full  range  of  labels,  windovt 
stickers,  etc.,  by  Tickoply— th  ■ 
name  that  means  today’s  sman^ 
self-adhesive  labelling. 


TAKE  ONE  OFF  j 

and  press  it  to  any  firm  surfaa-. 
see  how  it  sticks  and  sticks!  1 


APPLY  THE  OTHER 
LETTER-PAPER 

and  mail  to  us  today. 


TO  YOBli 

I 


SELF  ADHESIVE  LABELLING  l 


/ 


It’s  caUed  a  ‘MINI’. 

It’s  the  fantastic  new  ‘baby’  of  a 

FULL  RANGE 

of  manual  and  electrically- 
controlled  dispensers,  applicators 
and  overprinters  by  Tickoply — 
the  name  that  means  today’s 
smartest  self-adhesive  labelling. 


SEE  HOW  IT  WORKS 


1  PRINT 

You  squeeze 
the  (trip— the 
ticket  is 
printed. 


2  DISPENSE 

You  release 
the  grip-;-the 
printed  ticket 
H  released  for 
sticking  on. 


3  APPLY 

You  apply  the 
‘(tun’  to  the 
obiect’s  flat 
surface  and 
pull  down — 
PRESTO! 


Tickoply  Self-Adhesive  Labels 
Tickoply  Dispensers 
Tickoply  Applicators 
Tickoply  Overprinters 

>  Tlckoj^^ 


TICKOPLY  DIVISION,  TICKOPRES  LTD., 

Head  Dfflce:  7-8  Did  Bailey,  London  E.C.4. 
Teleahone;  CITy  5373  6 _ 


/.DISPENSER  GAN  BE  YOURS 


eiArr  bj.pkyiog  the  IidJdl  game  oveiypage  or  by  com{detmg  and  sending  us  the  form  bdo>w.  This 
toy  dwacBser,  loaded  with'ldf-adhesive  labels,  will  give  you  a  practical  introduction  to  the 


on  mbticB  * « « dt^pemod  with  Mttfftu  otto  crocn  tho 
of  Tkkopfy  di^ensew,  apf^yicston  and  ompriaters. 


FILL 


YOURSELF 


Please  send  FREE  toy 
dispenser  and  full  details 
of  the  COMPLETE 
TICKOPLY  SYSTEM 


Type  of  business 


Address 


To;  TICKOPLY  DIVISION,  TICKOPRES  LTD., 
Head  Office :  7-8  Old  Bailey,  London  E.C.4. 
Telephone:  CITy  6373/6 


KIRBY-COOPER 
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ard  already  estab|| 


UUT-COOPER  (GLUCOSE)  LIMITED  II  EENNEL  STREET  MANCHESTER  4  TEL.  DEANSGATE  .tSSI 


•K  LIQUID  GLUCOSE 
4C  POWDERED  GLUCOSE 
4C  CORNFLOUR 
4C  SPECIALITY  STARCHES 
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Mather  &  Platt 


The  CARVALLO  HydrosUitie 

STERILISER 


manufactured  under  licence  by 


MATHER  &  PLATT  LTD 


These  are  its  advantages: 

^  VERSATILITY  —  Continuous  sterilising  of 
Vegetables,  Meat  Products,  Fruits,  Milk,  etc., 
in  cans,  bottles  or  jars. 

*  FLEXIBILITY  —  Variable  sterilisation  tern* 
perature  and  time  to  suit  each  product. 

*  SECURITY  —  Throughout  sterilisation  and 
cooling,  unit  containers  are  totally  enclosed  in 
perforated  steel  carrier  tubes.  They  cannot 
escape. 

^  ECONOMY  —  Contra-flow  principle  ensures 
great  economy  in  steam  and  water.  —  Floor 
space  occupied  seldom  exceeds  35  sq.  ft.  — 
Fully  automatic  operation  and  mechanical 
reliability  allow  remarkable  economy  in  man¬ 
power. 

RELIABILITY  —  All  moving  and  static  parts 
are  of  great  strength.  All-welded  chain  of 
patented  design  with  case  hardened  pins  and 
bushes.  No  mechanical  valves. 


*  EASE  OF  MAINTENANCE.— All  moving  parts 
readily  accessible.  Carrier  tubes  are  not  at¬ 
tached  to  the  chains  and  are  instantly  removable 
for  inspection. 

*  EASE  OF  INSTALLATION  —  The  Carvallo 
Steriliser  may  be  installed  at  floor  level  or  in  a 
pit  according  to  circumstances. 


There  are  over  50  Carvallo  installations 
working  in  Europe  alone. 

There  is  a  Carvallo  Steriliser  to  meet 
your  requirements  -  let  us  know  what 
those  requirements  are. 


Telephone:  RADcliffe  2641.  Telegrams:  Mather,  Radcliffe,  Manchester 


London  Office: 

PARK  HOUSE.  22  GREAT  SMITH  STREET,  S.W.I 

Telephone:  ABBey  4311.  Telegrams:  Foodmachin,  London,  S.W.I . 
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Whether  you  use  standard  sizes  of  tray?  and  utensils 
or  a  variety  of  different  types  you  can  be  assured  there 
is  a  Dawson  machine  that  will  clean  them,  and  clean 
them  to  a  high  standard  of  commercial  sterility.  To 
illustrate  here  the  many  machines  which  we  have  made 
would  be  impossible  but  these  shown  give  an  idea  of 
the  variety  available.  If  you  have  a  cleaning  problem 
why  not  write  to  us  today  and  let  us  put  our  long 
years  of  experience  to  work  for  you.  We  offer  this 
freely  and  without  obligation. 


1  Monorail  convtyor  machint  for  wash¬ 
ing,  rinsing  and  drying  an  assortmant 
of  utansils  at  a  larga  chocolata 
factory.  Only  ona  oparator  is  ra- 
quirad. 

2  Larga  capacity  washing  and  drying 
machina  for  a  wida  variaty  of  alu¬ 
minium  containars  usad  in  tha  prap- 
aration  of  Parishabla  foods. 


3  This  is  a  vary  varsatila  modal  T.U. 
Tray  and  utansil  claaning  machina. 

4  This  small,  compact  washing  and 
rinsing  machina  claans  trays  up  to 
24  in.  wida  at  450  ft.  par  hour 

5  This  floor  spaca  saving  machina 
claans  bakars'  trays  on  thair  ands.  It 
it  two  wida  and  washas,  rintat, 
ttarilitas  and  drias  up  to  1.000  trays 
par  hour. 


DAWSON  BROS.  LTD.  Gomersal,  Nr.  Leeds  Tel:  Cleckheaton  3422  (7  lines) 
London  Works:  406  Roding  Lane  South,  Woodford  Green,  Essex  Tel:  Crescent  7777  (4  lines) 


WASHTH08ETRAY8WELL 


Let  us  tell  you  how  multi-packaging 
in  “Cellophane”  film  can  improve 
your  business.  We  shall  be  glad  to 
make  up  specimen  packs  with  your 
products  and  provide  full  details  of 
costs  and  wrapping  equipment — 
entirely  without  obligation,  of 
course. 


Full  six-sided  visibility  comes  with 
a  “Cellophane”  film  multi-pack. 
The  retailer  frequently  puts  these 
sparkling  film  show-cases  straight 
onto  his  shelves,  giving  your  pro¬ 
ducts  valuable  display  space  at 
point-of-purchase. 


“Cellophane”  film  multi-packs  give 
full  protection  against  dirt,  dust 
and  damp,  and,  by  clearly  showing 
fragile  contents,  promote  more 
careful  handling.  Particularly  suit¬ 
able  for  multi-packaging  is 
MXXT/A  “Cellophane”  —  gauge 
for  gauge  the  most  moistureproof 
packaging  film  in  the  world. 


_Cel  in  touch  with  us  today. 


Materials<ost  alone  is  frequently 
less.  And  you  save  because  no 
printing,  latching  or  adhesives  are 
necessary.  “Cellophane”  film  multi¬ 
packs  are  easily  made  up  by  hand 
or  machine. 


Transparent  multi-packs  mean 
easier  stock-control  through  in¬ 
stant  recognition  of  nature,  size 
and  quantity  of  contents. 
“Cellophane”  film  is  cleaner  to 
handle  and  easier  to  dispose  of  too. 


Henrietta  House, 9  Henrietta  Place, 
London,  W.l.  Tel.  MUSeum  831 1 


**  Cwllophant  **  it  tha  rtgitttrtd  trada  mark  of  British  Callophana  Limitad  and  danatat  tha  brand  of  callulata  film  manufaeturad  by  tham. 
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NATURAL 

VANILLA 

BEAN 


BY  THE  SOLVENT  EXCHANGE  PROCESS 


■ 


StaffordAUens  Vanilla  Extracts  are  pure 
extractives  of  the  finest  beans.  For  the 
true  flavour  of  natural  vanilla  they  are 
unsurpassed. 

Samples  zvill  gladly  be  sent  on  request. 


EXTKACTS 


StaffordflIlenS 


Stafford  allen  &  sons  limited,  wharf  rd.,  London,  n.i.  tel:  clerkenwell  iooo.  grams:  stafalens,  nordo,  London 
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All  Keyed-up  over 
Equipment  problems? 


Everything  runs  like  clockwork  with 


SEALED  CONTAINERS 


Heavy  gauge  seamless  bodies  and  lids 
with  quick  release  steel  toggles,  cellular 
rubber  gasket  and  drop-down  handles. 
Ideal  for  transporting  and  storing. 


2  galls,  capacity 

3  galls,  capacity 
5  galls,  capacity 

10  galls,  capacity 


ENQUIRIES  for  all  Aluminium  Equipment  welcomed  by 
WARWICK  PRODUCTION  COMPANY  LTD. 


A  MEMBER  OF  THE  ALMIN  GROUP 

BIRMINGHAM  ROAD  •  WARWICK  •  Telephone:  WARWICK  693411 
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at  the  siqn 
of  the 
ici  Roun6el 

-  SIX  essential  pRo6ucts  foR  the  SRewinq  tRa^e 


VANTOC  CL  and  AL 

Ace  agents  for  microbiological  control. 

VANTOC  B 

The  perfect  bactericidal  rinse  for 
drinking  glasses. 

VANTROPOL  BQ 

The  best  2-in-l  detergent  and  bactericide. 

LISSAPOL  N  and  NDB 
The  most  economical  liquid  cleansers  for 
general  cleaning  purposes. 

Full  information  on  request : 

IMPERIAL  CHEMICAL  INDUSTRIES  LIMITED  LONDON  SWI  ENGLAND 
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CLOSURE  BY  KORK-N-SEAL 

for  Miles  Laboratories  Limited 


Kork-N-Seal  make  a  wider  variety  of  closures 
than  any  other  British  manufacturer,  for  glass,  ^ 
metal  and  plastic  containers.  They  are  part  of  * 
United  Glass  Ltd.,  Britain’s  leading  makers  oft 
glass  containers,  so  your  closures  and  glass  con*  f 
tainers  can  be  produced  and  delivered  together.  [ 
If  you  need  closures,  or  expert  advice  on  j 
closures,  come  to  Kork-N-Seal.  You’ll  get  the  j 
best  service  there  is.  Please  write  or  ’phone,  j 


KORK-N-SEAL 


The  Closure  Division  of  United  Glass  Limited 


KORK-N-SEAL  LIMITED  ^ 

Leicester  House,  Leicester  Square,  London,  W.Cj.  | 
PAofw;  GERrard  86il.  Grams:  Korkanseal,Lesquare,Lon(ioi>  j. 
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BIRDS  AND  BEASTS— BOTTLED  BY  UNITED  GLASS 


The  Jarmadillo 

GENUS:  glassiensis.  characteristics:  a  body  that  resists 
all  chemical  attack,  provenance:  United  Glass,  the  place 
to  go  for  the  best  glass  packaging  service. 


•  The  finest  in  modern  glass  package 
design  and  research. 

•  Containers  and  closures  made  together 
to  suit  each  other  perfectly. 


•  Expert  help  and  advice  on  any  glass 
packaging  problem. 

•  The  right  type  of  container  for  every 
kind  of  product. 


Glass  makes  the  finest  containers  of  all  —  and  United  Glass  makes  them  by  the  million. 
Let  us  know  how  we  can  help  you. 


UNITED  GLASS  LTD.,  LEICESTER  HOUSE.  LEICESTER  SQUARE,  LONDON,  W.CJ 
TELEPHONE:  CERRARD  8611.  TELEGRAMS:  GLASPAK,  LESQUARE.  LONDON 
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They  pump 


Photo  bv  courtesy  ofCov  A  Gate  Ltd. 


THE 


and  they  pump  with 


r  ^ 

Howard 


PNEUMATIC  ENGINEERING  COMPANY  LTD 


Head  Office  &  Works:  fort  road,  eastbourne,  Sussex.  Telephone:  eastbourne  4804/s. 
Telegrams:  howmatic.  London  Office:  terminal  house,  grosvenor  gardens,  London,  s.w.i. 
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at 

Cow  &  Gate . . . 


The  Howard  stainless  steel 
5  MD  Rotary  Pump  is  a  truly 
gentle  pump,  especially 
designed  for  the  needs  of  the 
food  industry.  Smooth 
and  reliable  in  operation  it 
cannot  damage,  contaminate 
or  froth  liquids.  It  is  easily 
cleaned  and  requires  the 
minimum  of  attention.  You  can 
depend  on  it — because  it’s 
a  Howard  pump. 


UQuiD  handled;  concentrated 
skimmed  milk  45%  solids 
capacity:  500-1,500  K.p.h. 
suction:  28  in.  Vacuum 
PUMPING  TEMP.:  100-105'^F. 
pressure:  50  ft. 
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Show  us 
the  product 


we  will  X 

N 

produce 
the  lamination 


You  can  rely  on  Metal  Box  to  find  the  one  lamination  / 
that  is  really  suited  to  your  product— or  to  give  you 
a  choice,  where  that  is  possible.  Sales  appeal,  maximum 
protection,  machine  handling  properties  are  all  most 
carefully  considered.  How  is  it  done?  Firstly  by  discussing 
the  project  with  the  trained  and  experienced  field  service  men 
representing  Metal  Box  Research.  Behind  these  on-the-spot 
men  there  is  the  whole  of  Metal  Box  Research  Division  where 
the  stored  experience  of  many  years  often  produces  the  quick 
answer  to  your  need;  or  where  the  laboratories  can  reproduce 
all  the  conditions  your  pack  is  likely  to  meet.  Whether  it  is 
six  months  in  the  jungle  or  twelve  in  the  Antarctic — 

Metal  Box  can  tell  you  how  your  pack  is  likely  to  behave.  / 
With  the  right  material  selected  from  the  fully 
comprehensive  Metal  Box  range  there  is  in  addition 
the  design  service  to  assist,  and  where  appropriate  a  market 
information  service  too.  Call  in  a  Metal  Box  Plastics  Group 
representative,  for  a  ‘start  to  finish'  service — 

THE  COMPLETE  SERVICE. 


ELASTIC  FILMS  •  LAMINATIONS  •  BOTTLIS  •  MOULOl 

The  Plastics  Oroup  of  The  Metal  Box  Company  Limited 
37  Baker  Street  *  London  W.l  *  Hunter  6677 


OF  DUNDEE 


Iff 


FULLY  AUTOMATIC 


JAM  FINISHING 

PRODUCTION  LINES  , 

I 


A  Battery  of  Water  Calibrating  and  Sugar 
Tanks  for  Jam  Processing. 


< 

4  Batteries  of  Rapid 
in  German  Preserve 


Boiling  Pans  installed 
Factory. 


Modem  production  techniques  call  for  the 
minimum  possible  handling  of  raw  materials, 
intermediate  products  and  finished  goods,  and 
the  maximum  possible  amount  of  automatic 
control . . .  and  all  this  to  function  efficiently  and 
economically.  These  are  only  a  few  of  the 
reasons  that  Kellie  of  Dundee,  who  have  been 
producing  Jam  Finishing  Production  Lines  for 
almost  fifty  years,  are  recognized  as  the  leaders 
in  the  Design  and  Production  of  Automation 
Fx|uipment  for  Modem  Preserve  Factories.  The 
many  installations  of  leading  manufacturers  are 
functional  testimonies  to  the  progressive  outlook 
of  Kellie  of  Dundee  ...  the  company  which 
produced  the  machinery  on  which  the  original 
}elly  marmalade  was  made.  This  is  only  one  of 
the  “firsts”  which  has  kept  Kellie  in  the  lead 
for  nearly  half  a  century. 
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Straight-Line  Automatic  Filling  Machine  for 
Jams  and  Jellies  (120  containers  per  minute). 
Type  11  FP. 


Stainless  Steel  Boiling  Pan  with  Bottom  Outlet. 


Illustrated  here  are  a  few  of  the  machines 
and  ancillary  equipment  available  from 
Kellie  of  Dundee.  Whatever  your  preserve 
manufacturing  requirements  may  be, 
call  in  Kellie  of  Dundee  .  .  .  they  are  the 
specialists.  | 


Write  or  telephone  nowjfor  details  of 
the  Kellie  Technical  Consulting  Service. 
It  is  free  and  without  obligation. 


Automatic  Charging  Unit  for  Rapid 
Boiling  Pans. 


Hydroseal  Continuous  Automatic 
Sterilising,  Pre-Vacuumising  Wash¬ 
ing  and  Cooling  Machine.  Type 
4  JN. 


OBERT  KELLIE  &  SON  LTD 


THE  DUNDEE  FOUNDRY  •  DUNDEE  •  SCOTLAND 

Telephone:  Dundee  25687/8 
Telegrams  &  Cables:  KELLIE,  DUNDEE 
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1  .  •  li 

BY  JOHNSONS 


Refrigerant  control 
system. 


Water-cooled  cylinder. 


Refrigerant  cooled 
cylinder. 

Direct  expansion. 


Stainless  steel  sanitary 
cabinet  enclosing 
motors  and  driees. 


Integrally  mounted 
product  pump. 


Votator  3-cyl.  Unit  lor  Synthetic  Cream  Procetsing 


The  patented  Votator  Heat  T ransfer  mechanism 
is  the  most  effective  known  application  of  the 
theory  that  a  clean  heat  transfer  surface, 
combined  with  a  high  ratio  of  surface  to  volume 
of  material  being  treated,  gives  the  best  results 
in  the  rapid  cooling  or  heating  of  a  continuous 
flow  of  liquid  or  viscous  products. 

Shown  here  is  a  Votator  3-cylinder  unit  for  the 
rapid  heating  and  cooling  of  synthetic  cream. 

It  is  one  of  many  Votator  units  made  by  Johnsons 
for  rapid,  hygienic  and  continuous  cooling  or 
heating  of  a  great  variety  of  food  and 
confectionery  products.  A  Votator  Unit  may 
solve  your  processing  problem.  Johnson's 
engineers  and  their  Votator  Pilot  Plant 
Laboratory  are  ready  to  help  you. 


Ou«M  TcmptrMurt  Gauft 


IlScrtptr  _ 

•Malof  Sha« _ 

Aftnuitf  lor  Product. 

•Itil  Trarrslfr  Tubt _ 

Htil  Transifr  Medium  —  — 


Heat  Transfer 
Medium  OudH' 


Utruvon  Va*# 
Product  OuW 


VOTATOR  SYSTEMS  HAVE  THIS  HEAT  TRANSFER  MECHANIC 

This  machaniim  provides  a  large  heat  transfer  tube  and  the  rapidly  revolving  mutator.  ScrapertW* 

area  In  relation  to  the  volume  of  material  being  attached  to  the  mutator  shall  agitate  the  matitld*' 

treated.  It  maintains  that  very  desirable  balance  keep  the  heat  transler  surface  clean.  This  duel  K*' 

by  constantly  scraping  the  heat  transfer  surface  effects  a  high  rale  of  heat  transfer  with  vIscsMi* 

clean.  liquid  products.  The  net  result  is  a  remarkableMb* 

Material  to  be  processed  Is  pumped  through  the  of  material  processed  in  comparison  with  •*>' 

narrow,  annular  passage  between  the  heat  Iransler  equipment. 


The  Firm  with  the  reputation 

A.  MHNSON  A  CO.  (LONDON)  LTD  •  VIUIERS  HOUSE  •  STRAND  •  LONDON  W.C.2  ■  TEL:  TRA  1541  •  GRAMS:  AGENTICUM  LONOON-1 

*'¥ot*tor”  it  »  mtrk  which  tppiitt  only  to  th*  products  of  The  Girdter  Process  Equipment  Dirisiort,  Chemetron  Corporetion,  U.S.A.,  or  then 


November,,  1961 — Food  Manufacti 


Unmistakably  Reigate  Brand 

Your  foodstuffs  deserve  the  finest,  fullest  and  freshest 
flavour  you  can  give  them— so  insist  on  Reigate  Brand. 

Butter  Flavour  Natura 

Gives  that  quality  touch  and  real  'butter  taste’  to 
your  products. 

Nut  Flavours 

H 1  mSkI  *  H 

True  to  type— coconut,  hazelnut,  almond,  walnut, 
pistachio  and  nuts  and  wine. 

Vanilla  Flavours 

—for  all  purposes.  Highest  grades  from  Bourbon 
Beans  and  also  compounded  flavours  of  quality. 

Reigate  Service 

Countrywide  weekly  delivery— your  supplies  are  on 

White  Tomkins  and  Courage  Limited 

Have  a  flair  for  flavours 

the  spot,  on  the  dot.  'Empties’  collected.  No  deposit 

Reigate,  Surrey.  Telephone  224213. 

on  containers. 

Also  at  London,  Liverpool,  Belfast  and  Dublin. 
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MALT  PRODUCTS 


A  THOUGHT  FOR  FOODS 

Protein  additions  ? 

Vitamin  B  complex? 

Starch  conversion  ? 

Fermentation  balance? 

Flavour  development? 

Laboratory  media? 

GIVE  US  FOOD  FOR  THOUGHT! 


Ml \ TO \  X 

11  SON  1,1  Mir 

!•:  1 ) 

«M>\KSI\(IOK^ 

s  1  O  vs  M  \  H  K  1  1  S  1  1  1  «•  1  K 

Malr\ti’t\  for 

more  than  a  Century 

k 


CELLULOSE  FILM 
&  SHEETS 
yMLOURLESS 
^POLOURED 


manufacturers  &  TECHNICAL  SERVICE  ^ALES  OFFICES: 

WmSH  RAYOPHANE  LTD  •  WIGTON  •  CUMBERLAND  LONDON  •  II  NEW  FETTER  LANE  •  EC4 

TEL:  WIGTON  2281  (4  lints)  •  GRAMS;  RAYOPHANE  WIGTON  TEL:  LUDgate  Circus  8806/9  (4  lints)  •  GRAMS:  RAYOPHANE  CENT  LONDON 

MANCHESTER  •  SUNLIGHT  HOUSE  •  QUAY  STREET  •  3 
TEL:  DEANSGATE  6631  (3  lints)  •  GRAMS  :  RAYOPHANE  MANCHESTER  3 
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ANCHOR 


AND 


FERNLEAF 


New  Zealand 
Milk  Powders 

Produced  and  graded  under  supervision  of 
the  New  Zealand  Government 

Available  in  a  variety  of  packs  of  281b.,  561b,  net. 


Thftfwo  greatesf  names  in  Quality  Milk  R)wdefs 


MILK  PRODUCTS 
(N.Z.) 
LIMITED 


1 


40  Vol-au-vents  per  minute 

filled  with  chicken  meat 
for  J.  Lyons  &  Co.  Ltd. 
(hand-operated  single-head  machine) 


6,000  PORK  PIES  an  hour 

icllied  by  latest  bakery  equipment 
for  G.  Brazil  &  Co.  (Amersham)  Ltd. 


25,000  BISCUITS  an  hour 

deposited  with  jam  for 
William  Crawford  &  Sons  Ltd. 


150  JELLIES  per  minute 

filled  into  moulds 
for  Pearce  Duff  &  Co.  Ltd. 


the  exacting  needs  of  industry 


The  “BEXUDA”  Exact  Volume  Exuder  is 
capable  of  filling  any  container  with 
a  controlled  quantity  of  any  liquid  or  semi-solid 
(from  alcohol  to  Xmas  pudding)  with  a  high 
degree  of  accuracy.  It  is  quick,  controllable  and 
hygienic. 

Nozzle  heads  can  be  supplied  in  single  units  for 
small  production  runs,  or  in  multiple  groups 
containing  almost  any  number  or  arrangement  of 
heads  to  suit  your  product. 


For  further  information  phone  or  write  now  to 
sole  manufacturers: 


One  of  the  4‘hea(l  hexuda  machinei  uhich  deposit  )am  on  hisciiiU 
on  a  moving  conveyor 


BEXUDA  DIVISION 


Twinllft  Works  •  Alperton  •  Wembley  •  Phone:  Wembley  7822 
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F  rears  are 
jolly  good 
biscuits  c 


especially  as  they  are  wrapped  in  B.V.P. 


Frears  are  jolly  good  biscuits.  And  by  wrapping  them  in  B.V.P.  Frears  ensure  that  they 
remain  jolly  good.  B.V.P.  is  the  hygienic  protection  against  contamination  for  all  foodstuffs. 

Sole  Agents  for  Great  Britain: 

Chat.  Pretzlik  &  Son  Ltd., 
Blackfriars  House, 

BRITISH  VEGETABLE  PARCHMENT  MILLS  LIMITED  ?eiChiS! FLE?t’s';!’S^ 

NORTHFLEET  •  KENT  •  PHONE;  GREENHITHE  3232  •  GRAMS:  PARCHMENT,  NORTHFLEET  Telegrams:  Pretzlik.  London. 

A38  November^  1961 — Food  Manufacture 


THE 


Syste 


Co 


trol 


the 


Power 


Process 


Ind 


tries 


stru 


nts 


ms 


me 


Food  Manufacture — November,  1961 


Detectors  with  Electronic 
Unit  separate  from  probe 
are  also  available. 


TRANSISTORISED 

CAPACITANCE 

LEVEL 

DETECTOR 


*  Latest  transistor  and  printed  circuit  techniques  give 
high  reliability  factor. 

♦  Variable  On/Off  Alarm  Differential. 

*  Excellent  long  term  stability. 

•  Will  operate  efficiently  with  a  wide  range  of  materials. 

*  Ability  to  withstand  high  pressures  and  temperatures. 

*  Voltage  and  temperature  change  compensation. 

•  Weather-proof. 

•  Ease  of  maintenance  and  adjustment. 

For  full  details  write  to  Department  80. 


Givtt  On/Off  relay  action  when  the  depth  of 
granular  aolida  or  liquids  in  a  vessel  reaches  a 
predetermined  level.  It  can  be  used  to  indicate 
either  a  high  or  low  level  condition.  J 


FEATURES 


It  gives  steam  instantaneously  whenever  you  need  it  (up  to  19S  lbs.  p.s.i.  in  less  than  5  minutes  from  cold 
start).  Once  started,  the  generator  operates  automatically  and  you  pay  only  for  the  steam  you  use. 

Clayton  Steam  Generators  save  on  fuel  costs  . . .  save  on  installation  costs  . . .  save  on  labour  costs  and 
save  on  shutdown  time.  Long  steam  mains  and  return  condensate  lines  are  eliminated. 

Decentralised  steam— the  Clayton  way — can  help  you.  Send  for  full  information  today. 


..... 

TAS/VFC* 
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THE  CLAYTON  PORTABLE  STEAM  CLEANER 
A  self-contained,  compact  machine  which  automatically 
mixes,  heats  and  ejects  a  wet.  hard-hitting  solution  at 
pressure  giving  maximum  cleaning  results. 

Technical  publication  gladly  sent  on  request. 


Wherever  steam  is  required  it  is  obviously 
more  economic  to  place  the  steam  raising 
M  unit  as  near  to  the  processing  or  heating 

areas  as  possible. 

This  is  easily  achieved  by  installing  the  Clayton  Steam  Generator  which,  weighing  so  much  less  than  a 
conventional  steam  boiler,  can  virtually  be  placed  anywhere  from  basement  to  rooftop. 


Clayton  Steam  Generators  are  available  with 
capacities  ranging  from  430  Ib/hr.  to  4,600  Ib/hr. 
from  60°F.  Generators  with  capacities  of  1,450  lb/ 
hr.  to  4,600  Ib/hr.  can  be  supplied  for  firing  by  fuel 
oil  of  200  or  950  secs,  viscosity  (Redwood  No,  1). 
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THE  VULCAN  FOUNDRY  LIMITED  •  NEWTON-LE- WILLOWS  •  LANCASHIRE 

Telephone:  Newton-le-  Willows  3641  Member  of  the  English  Electric  Group  of  Companies 


haveyou  tried 
it yet? 


^tha^ltcux^ 


CELLULOSE  FILM 


Qualiiy  film 
that  is  the  complete 
answer  to  your 
packaging 
req^uirements 


Available  in  Sheets 
or  Roll  in  a  wide 
range  of  types  and 
thicknesses 


A  PRODUCT  OF 

BRITISH 


First  introduced  to  this  country  at  the  International 
Packaging  Exhibition — this  NEW  Film  is  a  product 
of  the  British  Enka  organisation  at  their  new  factory 
at  Aintree,  Liverpool. 

‘Enkaphane’,  the  NEW  Cellulose  Film  has  been 
specially  produced  to  answer  all  your  film  wrapping 
requirements. 

Send  to-day  for  samples,  literature  and  price  lists 
without  obligation. 


LIMITED  Aintree  Liverpool  9 
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TRIST 

MAGNETIC 

SWITCHES 


The 

Mobrey 

Safety 

Switch 


MOaRfY.. 

SAfCiV  VWIICH 

^TIV4  PATfMT  MO  n«/U 
rvfit  »r‘  «>tAO/A  IB 


MMA*  N  ^HIHH 

AC  }M>iMOV  f  AMA 
MAMVfACruMO  AV 

»UNA10  TfftST  A  CO.  LTD 
BATH  BOAO 
M.OUGH  BUCKS 


RONALD  TRIST 


A  magnetically  operated  switch, 
for  fitting  to  safety  guards  of 
electrically  driven  machines, 
which  automatically  stops  the  machine 
when  the  safety  guard  is  raised. 


(a  company  of  th*  Bell’s  Asbestos  and  Engineering  Group) 

Bath  Road,  Slough,  Bucks 
Telephone:  Slough  25041 
Telegrams:  Resvalar,  Slough 


Write  for  Technical  Leaflet  FAf/Af219 
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The  Queen  of  Hearts  insisted  on  the  purest  ingredients  in  her  jam  tarts  even 
at  the  risk  of  having  them  stolen.  Purity  of  ingredients  is  now  a  basic 
requirement  for  all  foodstuffs  but  Sturge  have  always  maintained  their  own 
strict  standards.  Outstanding  quality  and  flavour  are  the  absolute  rule  in 
flne  Citric  Acid  from  Stiu-ge. 


Citric  acid  for  jams  and  preserves, 
fruit  squashes  and  carbonated  drinks, 
ice-cream,  confectionery,  processed 
cheeses  and  other  food  products. 


An  independent  companv  manufacturing  fine  chemicals  since  1823 
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'^1  ,j#jSPS« 

y 

■ 

The  design  of  Ashworth  Ross 
scales  keeps  pace  with  current 
advances  in  materials  handling. 

This  overhead  lever  scale, 
installed  at  Peak  Frean  &  Co.  Ltd., 
is  for  handling  Tote  Bins. 

The  filled  bin  is  lowered  on  to 
a  tilt  unit  permanently  fixed 
to  the  scale  platform  and  the 
gross  weight  is  taken ;  by  zeroing 
the  rotating  "subtract"  chart 
with  the  scale  pointer, 
the  exact  amount  of 
material  withdrawn  by  the  screw 
conveyor  is  shown  on  the 
inner  chart. 


If  your  plant  calls  for 
advanced  weighing 
equipment  —  call  in 
Ashworth  Ross, 
designers  and  makers 
of  every  type  of 
industrial  scale  and 
weighbridge. 


SCOUT  HILL  *  DEWSBURY  *  TEL:  1760 

Sales  and  Service  offices  at : 

LONDON  •  MANCHESTER  *  SHEFFIELD  •  BIRMINGHAM  •  NEWPORT  (Mon) 
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Weighing 
equipment 
geared  to 

handiing 

methods 


fitUUn 
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LEADERS  IN 

LEVEL  CONTROL 
&  INDICATION 


Today,  all  over  the  world,  many  thousands  of 
Fielden  Tektors  and  Telstors  are  providing 
level  control  and  indication  for  almost  every 
kind  of  liquid  and  free-flowing  solid. 

They  are  first  preference  because  they  have 
stood  the  test  of  time;  they  are  stable, 
reliable,  robust  and,  above  all,  —  the  finest 
value  for  money. 

•  Extra  long  cable  lengths  to  permit  centralised 
control 

•  No  moving  parts  in  the  container 

•  Wide  range  of  instruments  to  meet  all  needs 

•  Fail-to-safe  features 

•  Flame-proof  models  available 


fuUdin 

first  in  level 

Full  range  of  instruments  and 
typical  applications  are 
outlined  in  a  new  12  page 
colour  booklet,  GL2  /F.M. 

•  Send  for  your  copy  today 


CINTIIAliSfO  LIVCI  CONTROL 


fUUUiu 


TYPICAL  APPLICATION 


FIELDEN  ELECTRONICS  LTD  ■  WYTHENSHAWE  ■  MANCHESTER 

Telephone  W»lhensha«»  3251  (4  line*)  Telentam*  Humidil/ M.incheslet 
ALSO  AUSTRALIA,  ITALY, CANADA  AND  U  S  A 
Branch  Offices  :  London,  Walsall,  SlocSton-on-Tees,  Edinburnh 
(A  R  Bolton  A  Co,  Ltd,)  A  Dublin  Apenfs  IhrouQhoul  the  aio/ld 
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.  .  .  where  do  you  get  your  bottles  ? 

From  Glasburgh,  Scotland. 

Glasburgh  ?  Whereas  that  ? 

35  miles  from  Glasgow  and  from  Edinburgh. 
You  mean  Alloa^  don* t  you  ?  W/ry  call  it  Glasburgh  ? 

It*s  the  glass  capital  of  Scotland. 


Let  Alloa  Glass  solve  your  glass  packaging 
problems.  They  offer  the  best  in  research  and 
design  and  they  have  an  associated  closure 
company  in  Scotland  too.  You  won’t  find  more 
helpful  service  anywhere.  Come  to  Alloa  Glass. 


ALLOA  GLASS 

Alloa  Glass  Ltd.,  Glasshouse  Loan,  Alloa,  Scotland. 
Telephone:  Alloa  761. 


i 

I 


i 


A46 


November,  1961 — Food  Manufacture 


V 


ITS  TH 


For  sure 
proleclion 

k  . 

canned 

^  foodsluffs 


er  THAT  COUNTS 


Yet  another  addition  to  the  Coates 
range  of  Preservex  lacquers.  The  Lacquer 
to  guard  against  blown  canSf  can  corrosion^ 
and  sulphur  staining — in  facty  to  be  recom¬ 
mended  for  all  types  of  canning. 

PRESERVEX 

UNIVERSAL  LACQUER 


COATES  BROTHERS  INK  LIMITED 


EASTON  STREET,  ROSEBERY  AVENUE.  LONDON.  W.C.I. 


SUVf  TW  WITIK  wmio 
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. .  because  Colt  created  the  right  climate 


industrial  ventilation 


Dripping,  clammy  conditions . . .  dense  fogging . . . 
it  could  happen  in  the  Boiling  Room  of  any  Dairy,  j 

when  the  tanks  are  steam  sterilised.  It  does  not 
happen  at  Wilts  United  Dairies  Ltd  in  Melksham, 
because  United  Dairies  took  suitable  action  and  calle  j 
in  Colt  to  design  a  ventilation  system. 

You  will  find  Colt  systems  at  work  throughout  Britist 
industry,  creating  conditions  in  which  men  can 
work  contentedly  and  efficiently.  Colt’s  practical 
experience  of  ventilation  problems  that  arise  in 
every  branch  of  industry  could  prove  useful  to  you. 
Ask  your  Secretary  to  write  to  the  Information  Offict 
for  the  free  Manual  of  Colt  Equipment  and  Service. 


COLT  VENTILATION  LTD  SURBITON  SURREY  TEL  ELMBRIDGE 
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Four  Colt  Inflow  Units  delivering  warmed,  fresh  air  into 
the  Boiling  Room  at  Wilts  United  Dairies  Ltd,  Melksham. 


The  name  ‘‘R.O."  iia 
Retittered  Trade  Mark. 


We  could  give  you  57  reasons 
why  R.O.  seals  are  right  at  the 
top.  This  photograph  shows  six. 


MEINZ, 


JndwiC' 


METAL  CLOSURES  LIMITED  •  BROMFORD  LANE  •  WEST  BROMWICH 
Telephone:  West  Bromwich  1786  Telex:33322  Telegrams:  Closures,  West  Bromwich  •  Lond< 


OIL  FREE  AIR 

LOW  OPERATING  COSTS 

CONSTANT  HIGH 
VOLUMETRIC  EFFICIENCY 

SUITABLE  FOR  HANDLING 
MOST  INDUSTRIAL  GASES 


HOLMES-CONNERSVILLE 
POSITIVE 
AIR  BLOWERS 


Holmes-Connersville  Positive  Air 
Blowers  offer  many  outstanding  and 
exclusive  advantages  which  should 
be  seriously  examined  whenever 
dependability,  superior  perform¬ 
ance  and  operating  economy  are 
important  requirements. 


For  full  details  please  ask  for  a  copy 
of  Publication  No.  85/39, 


B772 


A50 


A  10'  type  RBS  blower.  Capacities  from 

2740  c.f.m.  at  21b.  p.s.i.  to  792  c.f.m.  at  IS  lb.  p.s.i. 


W.  CO.  LTD., 

Gas  Handling  Division, 

T  urnbridge, 

Huddersfield. 

A  Member  of  the  B.H.D.  Engineers  Ltd. 

Group  of  Companies  Huddersfield  5280  London:  Victoria  9971  Birmingham:  Midland  6830 
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a  new  approach  to  packaging 

•  .-J 


(•••  ov«r) 


4c  THE  PAGE  OVERLEAF  it  prinltd  rologrivwrt  bjr  Vtnttti  Foils  in  7  colours  on  -009mni.  slumlnium  foil  gum-iaminaltd  to  84  grm.  paper 


2.. 

"is 


PROTECTIVE- 

moisture-proof 

grease-proof 

dirt  and  bacteria-proof 

odour-proof 

light-proof 

VERSATILE— 

coated 
embossed 
plastic-laminated 
paper-laminated 
heat  sealable 

ECONOMICAL— 

on  performance, 
the  lowest-priced 
material  of  all 

HARO-SELLING— 

flattering 

sparkling 

impelling 

upgrading 


PUT  FOIL’S  TOP  TEAM  TO  WORK  FOR  YOU 

Venesta  Foils  offer  a  complete  service  to  help  you 
give  your  packaging  the  impact  and  protection  of  foil 

put  Venesta  Foils  to  work  for  you 

WRITE  OR  'PHONE  TO  VENESTA  FOILS  LTD.,' THORN  HOUSE.  UPPER  ST.  MARTIN'S  LANE.  LONDON  W.C.2  TEL;  TEMPLE  BAR  438S 


glassed-steel  tanks 


The  two  9,000  gallon  Pfaudler 
tanks  illustrated  are  installed 
at  the  Paisley  Golden  Shred 
Works  of  James  Robertson  & 
Sons  Ltd.,  and  are  used  to 
contain  citrus  and  other  fruits. 
Robertsons  also  have  five 
similar  Pfaudler  tanks  at  the 
Golden  Shred  Works  in  Bristol, 
and  six  tanks  at  the  Golden 
Shred  Works  at  Catford, 
London.  A  number  of  these 
tanks  have  been  supplied 
complete  with  agitators. 
Pfaudler  glassed-steel  tanks 
have  exceptional  resistance  to 
acids  and  extremes  of 
temperature.  The  smoothness 
of  the  glass  lining  gives  easy 
cleaning  and  does  not  hold 
particles  which  could  build  up 
to  cause  product  contamination. 
For  hygienic  storage  and 
processing  tanks  and  equipment 
with  maximum  resistance  and 
minimum  maintenance — 
specify  pfaudler  every  time. 


/Glassed-steel  \ 
storage  \ 

and  process  vessels 
transport  tanks,  for  Milk, 
Food,  Brewing  and 

\  Chemical  J 
Industries.  i 


ENAMELLED  METAL  PRODUCTS  CORPORATION  (1933)  LTD. 

Artillery  House,  Artillery  Row,  London,  S.W.i.  Telephone:  ABBey  2168. 

Leven,  Fife,  Scotland.  Telephone:  Leven  79 

Factories  also  at:  Rochester,  New  York;  Elyria,  Ohio;  Kobe,  Japan;  Schwetzingen,  Baden,  Germany* 
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governs  profits 

The  appearance  and  texture  of  the  final  product — which 

must  conform  to  variable  market  requirements  — are  j 

controlled  to  a  great  extent  during  the  drying  process.  I 

Our  extraction  plants  are  designed  for  the  accurst^ 
extraction  of  soluble  solids  to  a  predetermined 
pursuant  to  quality  requirements. 


The  lay-out  of  the  processing  area  is  most  important  fo'j 
the  production  of  soluble  coffee.  Our  technical  depart! 
ments  design  equipment  lay-outs  for  new  construction  ’ 
or  to  suit  existing  buildings.  f 


r- - 

BCH  ONION  TOPPING  &  TAILING  MACHINE 

Brit.  Patents  Nos.  650653,  744306.  Other  U.  K.  and  Foreign  Patents  Pending. 


CONSULT 


cturi 


BRIERLEY,  COLLIER  &  HARTLEY,  LTD. 

Established  1835  BORO  WORKS,  ROCHDALE.  Telephone:  4181 

London  Addroii:  2  HOOKFiELD,  EPSOM,  SURREY  Tolophono:  96S2 
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and  PEELING- 


I  WHAT  SOME  OF 
'  OUR  CUSTOMERS  SAY: 

“Your  Peelers  have  been  in  use 
many  months  now  and  with  very  good 
yieit  results.” 


f 


“We  have  made  a  modification  to 
your  Peeler  and  now  obtain  results 
practically  equal  to  hand  peeling.” 

• 

“We  find  the  new  Stone  Disc  and 
new  type  Easy-Ride  Deflector,  a  big 
improvement.” 

• 

“.  .  .  your  Peelers  also  save  us  a 
great  deal  of  valuable  room.  The 
automatic  door  opener  is  a  valuable 
feature.” 


H'lt/i  acknoKh  dgemenI  to  H.  Smith  (Purito  Products)  Ltd. 

Battery  of  6  machines  tops  and  tails  over  3  tons  per  8  hour  day. 
All  machines  deliver  to  one  conveyor  feeding  to  peeling  machines. 


WE  CAN  HELP  YOU  — 

DEMONSTRATIONS  ARRANGED 


SOME  EXPRESSIONS  OF 


APPRECIATION  FROM  THE 


PICKLE  TRADE: 


“Your  Topping  and  Tailing  Machines 
have  been  a  Godsend  to  us.  With  them 
we  haveovercomeour  labour  problem. 
We  have  been  running  your  machines 
for  many  months  now  and  have  had  no 
breakdowns  and  little  maintenance.” 


"Your  Topping  and  Tailing  Machine 
is  a  real  success  and  a  tremendous 
help.  The  saving  in  labour  is  so  clear 
and  easily  reckoned  that  the  machine 
will  soon  pay  for  itself.  We  intend  to 
place  an  order  for  some  more.” 


“With  your  machines  we  now  have 
a  bigger  and  more  uniform  output 
from  6  girls  than  we  had  from  25/30 
hand  workers  previously. 


With  one  girl,  over  70  per  minute — 10  cwts.  per  8  hour  day. 


A53 


This  is  why —  ' 

Flavour-perfection  compels  repeat  sales.  And  you  can  rely  on  IFF-flavour-pcrfected  products 
to  be  precisely  the  same  each  time  they  are  purchased. 

flighly  skilled  chemists  at  IFF  can  establish  an  exclusive  flavour  for  your  product  exactly  in 
harmony  with  current  public  taste. 

Vi  ith  its  world-wide  organisation  IFF  can  help  you  in  the  international  market.  Uniform  manufacturing  j 

and  rigid  quality  control  in  all  its  plants  is  your  guarantee  that  IFF  flavours  remain  consistent  from  | 

batch  to  batch.  Don’t  let  your  products  remain  on  the  shelf!  Let  IFF  put  the  taste  in  your  product.  | 

I 
\ 

POLAK  &  SCHWARZ  VAN  AMERINGEN-HAEBLER 
FRAGRANCES  I.F.F.  (GREAT  BRITAIN)  LTD. 

50.  GREAT  CAMBRIDGE  ROAD.  ENFIELD-MIDDLESEX  [ 
TELEPHONE  ENFIELD  6781.  TELEGRAMS  INTERIFF 
Creators  and  Manufacturers  of  Flavours,  Fragrances  and  Aromatic  Chemicals 

ARGENTINA  AUSTRIA  RELGIUM  BRAZIL  CANADA  FRANCE  GERMANT  GREAT  BRITAIN  ITALY  NETHERLANDS  NORWAY  SOUTH  AFRICA  SWEDEN  SWITZERLAND  Ut*  f 

CC 

Fc 


INTERNATIONAL  FLAVORS  & 
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GOMMER 

BREAK  THROUGH  WITH  THE  NEW 

WALK-THRU' 

RANGE  OF  2  and  3  TONNERS,  PETROL  or  DIESEL 


au 


CUTS  STOP-START 
DELIVERY  COSTS! 


KEW  AND  REVOLUTIONARY !  '  " 

^Wide,high,slidingsidedoors^350  cu. ft.  loadspace 

I  With  Commer -Walk-Thru’  li,  and  2  ton  vans,  #iow  entry  steps  thSquare  flat-panelled  body 

I  bulky  packages  can  be  easily  carried  straight  from 

j  .  .u  .  *  Flat  interior  floor  *  Large  low-line  windscreen 

ine  lull  capacity  load  compartment  to  the  customers, 

without  obstruction.  They  are  designed  to  ease  load-  ^Tip-forward  driver’s  seat  Kerbside  lights 
)  ltd  unloading  —  to  reduce  driver  fatigue  —  to  *5'  9"  Clear  headroom  ^  Large  quarter-windows 

D  your  deliveries  —  to  cut  your  costs!  4150  as  u,  2  b  s  tom  cmassisicab  on  eirAss/s/p«o«r-f«o 

NTERiff  i  SEE  YOUR  LOCAL  COMMER  DEALER  TO-DAY 


ROOTES  PRODUCTS  —  BUILT  STRONGER  TO  LAST  LONGER! 


COMMER  CARS  LIMITED  LIHON  BEDFORDSHIRE 
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EXPORT  division:  ROOTES  LIMITED  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  WJ 


Now!  Gels  without  sugar 
for  dietetic  foods 


Sauces  -  fruit  jells  -  aspics  ■  relishes  - 
desserts  -  low-calorie  jams. 

* 

Here’s  a  new  field  -  with  new  profits  -  for  you!  i. 

With  EXCHANGE  LOW  METHOXYL  PECTIN,' 
you  can  now  make  a  full  line  of  gelled  foods  ^  1 
of  any  degree  of  sweetness  -  S 

even  sugar  free  and  low  in  calories  for 
diabetics  and  dedicated  weight- watchers  I 

L.  M.  Pectin  is  the  only  pectin  that  forms 
a  true  gel  without  sugar.  The  gels  keep  ^ 

their  shape  and  firmness  at  room  temperature  - 
yet  are  tender,  elastic,  sparklingly  brilliant 
and  perfect  for  fiavour. 

GET  FULL  INFORMATION  on  this  exclusive  j 
development  of  Sunkist  citrus  research  - 
including  technical  data  and  formulas  from:  ^ 

Sunkist  Growers 

PRODUCTS  SALES  DEPARTMENT. 
ONTARIO.  CALIFORNIA.  USA.  5 


or : 

S  &  S  Services  Ltd.,  Abford  House, 
Wilton  Road,  Victoria,  London  S.W.  1 


Registcrod  Trade  Mark 
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A  PtBUCATION  OF  THE  LEONARD  HILL  TECHNICAL  GROUP— ENGLAND:  Leonard  Hill  House,  Eden  St.,  London,  N.W.l,  Euston  591 1. 
(Telegrama:  Lenardil,  Norwest,  London).  UNITED  STATES:  2315,  Beverly  Blvd.,  Los  Angeles  57,  Caufornu.  Dunkirk  1-2241;  681, 
Market  Street,  San  Francisco  5,  Calif.,  EXbrook  2-2612;  510  Fifth  Avenue,  Room  611,  New  York  17,  N.Y.,  YUkon  6-2477;  332,  West 
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19b.  Stockholm.  DENMARK:  Palaegade  7,  3  sal.  Copenhagen-K.  Nygaardsplads  8.  Brondbyoster,  pr  Valby. 

©  LEONARD  HILL  LIMITED 


The  “COLUNIO”  FACTORY 

CAN  OPENER 


A  SMALL  MACHINE  THAT  SOLVES  A  BIG  PROBLEM 

IT  CLEANLY  OPENS  CANS  IN  SECONDS 
LEAVING  NO  JAGGED  EDGES  or  METALLIC  SLIVERS 


It  grips  the  can  with  a  vice-like  grip,  cuts  out  the  lid  and 
removes  it  and  any  small  slivers  of  metal  by  magnetism.  A 
special  attachment  is  available  for  removing  the  bottom  of  the 
can  in  preparation  for  baling. 

Famous  firms  all  over  the  world  are  using  these  very  efficient 
and  reliable  can  openers.  Power  and  hand  models  are 
available  and  both  will  open  cylindrical  cans  up  to  A.  10  or 
5  kilo  size. 


HAND 

MODEL 


POWER 

MODEL 


★  illustrated 
leaflet 

SENT  ON 

request 


COLNE  •  LANCS 


r«l*pfcon«:  COLNE  577. 
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Glossary  of  Terms 

(cont.) 


LODERS  and  NUCOLINE  LTD. 

INFORMATION 

BULLETIN 


This  advertisement  is  one  of  a  series  of  Information  Bulletins  issued  by  Loders  & 
Nucoline  Ltd.  Copies  are  available,  together  with  a  folder,  on  request  to  Loders 
&  Nucoline  Ltd.,  Unilever  House,  London,  E.C.4. 


Solvent  Extraction 

(See  Bulletins  No.  8  and  9) 

A  method  of  obtaining  oils  from  oil  bearing 
materials  by  treatment  with  a  volatile  liquid  in 
which  the  oil  is  soluble.  This  mixture  is  then 
distilled  so  that  the  solvent  is  evaporated  (and 
used  again),  leaving  behind  the  crude  oil. 


Soya  Bean  Oil  (See  Bulletin  No.  7) 

A  liquid  oil  which  is  used  for  edible  pur* 
poses,  expressed  from  the  bean  of  the  Soya 
plant. 


Specific  Gravity  (See  Bulletin  No.  18) 

The  ratio  of  the  weight  of  a  given  volume  of 
oil  or  melted  fat  (or  any  other  substance)  to 
the  weight  of  the  same  volume  of  water  at  a 
specific  temperature. 


Stability 

The  ability  of  an  oil  or  fat  to  remain  free 
from  deterioration  over  an  extended  period  of 
storage  under  satisfactory  conditions. 


Stearlne 

The  higher  melting  portion  of  an  oil.  or  the 
solid  portion  of  mixed  fatty  acids,  which  has 
been  separated  by  fractionation  or  pressing. 


Sugar  Bloom 

This  is  a  bloom  caused  by  small  crystals  of 
sugar  forming  on  the  surface  of  the  chocolate. 
When  moisture  gets  into  chocolate,  it  dissolves 
some  of  the  sugar  forming  little  globules  of 
sugar  syrup  emulsified  in  fat.  After  enrobing, 
the  moisture  evaporates  from  the  globules  on 
the  surface  depositing  small  crystals  of  sugar. 
These  crystals  are  microscopic  in  size  but. 
when  numerous  enough,  will  cause  a  dull  or 
even  grey  appearance.  Sugar  bloom  can  be 
identified  under  the  microscope  due  to  the  high 
reflection  from  the  sugar  crystals. 


Sunflower  Oil 

A  liquid  oil  which  is  used  for  edible  purposes 
obtained  from  the  seeds  of  the  Sunflower  plant. 

Synergist 

A  synergist  is  a  substance  which,  when  added 
to  another  substance,  enhances  the  power  of  the 
latter.  For  example,  when  citric  acid  is  added 
to  an  antioxidant,  the  effectiveness  is  increased. 

Tallow 

This  is  a  general  term  which  implies  a  hard 
fat.  When  applied  to  vegetable  fats,  it  indicates 
hardness  and  brittleness — e.g.  Borneo  Tallow, 
Malabar  Tallow.  More  specifically,  this  term 
is  used  to  describe  beef  or  mutton  fat. 


Thiocyanogen  Value  (.See  Bulletin  No.  18) 

This  is  a  partial  measure  of  the  degree  of 
unsaturation  of  an  oil  or  fat. 

Tropical  Coating 

Chocolate  or  chocolate  type  coating  which, 
by  virtue  of  a  special  fat  or  additive,  will  be 
resistant  to  high  ambient  storage  temperatures 
with  the  minimum  of  softening  and  loss  of 
snap. 

Unsaponiflable  Matter 

(See  Bulletin  No.  16) 

This  term  describes  substances  present  in  oils 
and  fats  which  are  not  glycerides  and  are  re* 
sistant  to  saponification  by  strong  alkali.  Un* 
saponifiable  matter  is  usually  expressed  as  a 
percentage  of  the  whole. 

Unsaturated 

(Refer  to  definition  of  “Saturated”.) 

If  the  free  bonds  in  a  fatty  acid  chain  of 
carbon  atoms  are  not  all  occupied  by  hydrogen 
atoms,  the  fatty  acid  is  said  to  be  unsaturated. 
Oils  consisting  mainly  of  the  glycerides  of  un* 
saturated  fatty  acids  are  generally  liquid  at 
normal  temperatures.  (They  may  be  made 
more  solid  by  hydrogenation  which  reduces  the 
degree  of  unsaturation.) 
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Distillation  is  big  business 

There  is  no  company  quite  like  the  Distillers  Com¬ 
pany  Limited.  When  it  was  formed  in  1877  no 
quotation  could  be  obtained  on  the  London  Stock 
Exchange.  Yet  its  turnover  for  last  year  was  fphz 
million,  no  less.  Of  the  profits,  82%  was  accoimted 
for  by  Scotch  whisky  and  gin,  the  Industrial  Group 
accounting  for  the  remaining  18%.  1 

Astonishing  as  it  may  seem,  the  D.C.L.  Group 
includes  eight  major  and  about  twenty  smaller  blend¬ 
ing  companies,  accounting  for  a  major  share  of  the 
Scotch  whisky  market  and  including  such  famous 
names  as  Haig,  Johnny  Walker,  Black  and  White, 
Vat  69,  Dewar's  White  Label,  White  Horse  and 
others.  The  company  also  own  Booth’s,  Burnett's 
and  Gordon’s  gin,  to  mention  only  three.  These 
brands  are  world  famous  and,  far  from  having  to 

I  push  sales,  the  distilleries  cannot  supply  the  demand. 

,  A  difficulty  facing  the  potable  spirit  industry  is 
the  inflexibility  of  production.  According  to  law, 
Scotch  whisky  must  be  matured  for  at  least  three 
years.  In  fact,  the  leading  brands  are  matured  for 
a  much  longer  period.  Production  plans  must  be 
based  on  the  anticipated  demand  in  the  years  ahead 
when  the  matured  whisky  is  available  for  sale.  In 
boom  years  it  is  tempting  to  assume  that  the  rate  of 
increase  in  demand  will  continue  indefinitely,  but 
this  cannot  be  guaranteed.  Nevertheless,  the  indica¬ 
tions  at  present  are  that  the  barometer  in  the  inter¬ 
national  market  for  Scotch  Whisky  is  set  fair.  Right 
from  its  inception,  however,  the  company  has  been 
producing  not  only  liquor  but  yeast  and  alcohol  for 
industrial  purposes,  and  the  present  vigour  of  the 
Industrial  Group  ensures  that  if  liquor  prosperity  de¬ 
clines  the  company  has  many  other  strings  to  its  bow. 

Trends  in  sophisticated  drinking  are  largely  dic¬ 
tated  by  fashion.  When  the  D.C.L.  was  formed, 
whisky  was  out  of  fashion  among  sophisticated  Lon¬ 
doners,  but  today  whisky  drinking  is  regarded  as 
“class,”  in  this  country  and  perhaps  even  more 
so  in  U.S.A.  An  illustration  of  the  way  in  which 
fashion  determines  drinking  habits  is  the  growing 
popularity  of  vodka,  which,  we  are  convinced,  is  by 
no  means  a  drink  to  which  western  palates  take 
naturally.  Vodka  has  occupied  a  large  section  of 
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the  American  spirit  market  since  the  end  of  the  war, 
but  in  this  country  sales  started  from  scratch  only 
a  few  years  ago.  D.C.L.  launched  Cossack,  pro¬ 
duced  by  Burnett,  in  September  of  this  year.  In  this 
connection  it  is  interesting  to  note  that  the  D.C.L. 
stand,  at  the  recent  British  Trade  Fair  in  Moscow, 
was  one  of  the  most  popular  in  the  fair,  attracting 
the  attention  of  no  less  than  Mr.  K.  and  his  wife. 


Ireland* s  industrial  free-for-aU 

An  address  by  Dr.  J.  P.  Beddy,  chairman  of  the 
Irish  Industrial  Development  Authority  and  of  the 
Industrial  Credit  Co.,  Ltd.,  recently  gave  some  very 
pertinent  information  on  Ireland’s  growing  indus¬ 
trialisation  and  the  opportunities  which  this  offers  to 
foreign  industrialists.  To  put  it  in  a  nutshell,  the 
Irish  Republic  is  opening  its  doors  to  industrial  firms 
of  any  nationality  and  is  offering  incentives  not  only 
in  the  form  of  cheap  and  abundant  labour  and  ex¬ 
cellent  transport  facilities  to  all  parts  of  the  world, 
but  cash  non-returnable  grants  covering  up  to  the 
full  cost  of  site  and  buildings  plus  half  the  cost  of 
plant  and  machinery  as  well  as  the  cost  of  training 
workers,  and  considerable  tax  concessions. 

We  remarked  on  the  parlous  state  of  the  Irish 
economy  on  p.  271  of  our  July  issue,  due  princi¬ 
pally  to  lack  of  sufficient  work  in  Ireland  and  a 
declining  population.  The  latter  is  a  serious  prob¬ 
lem;  figures  given  by  Dr.  Beddy  show  that  the  rate 
of  decline  was  2-i%  in  the  five  years  ended  1956 
and  2  9%  in  the  five  years  ended  1961.  The  small 
size  of  the  home  market  made  it  obvious  that  if  Ire¬ 
land  were  to  be  industrially  developed,  goods  must 
be  manufactured  primarily  for  export,  and  the 
current  development  programme  is  directed  mainly 
towards  this  end.  One  of  the  results  hoped  for  is  not 
only  the  provision  of  adequate  employment  for 
Ireland’s  present  population,  but  the  return  of  some 
of  the  people  who  have  left  Ireland  to  seek  jobs 
elsewhere. 

Grants  already  given  are  considerable.  From 
1952  to  March  i960  grants  of  £41  million  were 
made  in  respect  of  92  projects;  from  March  i960  to 
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March  1961  a  further  £,'^■7.  million  was  given  in  re¬ 
spect  of  37  projects.  The  food  industry  has  come  in 
for  its  share,  and  among  the  firms  establishing  fac¬ 
tories  under  the  programme  are  APV-Desco  in 
Dublin,  Dairy  Supply  Co.  in  Limerick,  Atlantic 
Alginates  (who  make  seaweed  meal  and  alginates  at 
Ballyconneely  and  Clifden),  a  Dutch  fish-processing 
firm  at  Dunmore,  a  French  fish-cannery  at  Kinsale, 
an  American  chewing-gum  factory  in  Kildare,  and 
others. 

Recent  legislation  provides  that  no  income  tax  or 
corporation  profits  tax  is  payable  on  profits  earned 
on  new  exports  for  a  period  which  for  the  present  is 
ten  years.  Income  tax  is  at  present  35%  on  net 
profits,  and  corporation  profits  tax  is  10%  on  profits 
exceeding  £2,500  p.a.,  but  this  tax  is  deductable  in 
computing  profits  for  income  tax.  The  combined 
rates  of  the  two  taxes  represents  4i§%  of  profits. 

An  exceptional  situation  exists  at  Shannon  Air¬ 
port,  where  an  industrial  estate  is  being  established 
within  the  customs-free  area  under  the  aegis  of  the 
Shannon  Free  Airport  Development  Company,  who 
build  factories  in  advance  of  occupation;  a  manu¬ 
facturer  may  build  his  own  factory  with  the  aid  of 
a  grant  if  he  so  wishes. 


It* s  quality  that  sells,  not  premium  offers  / 

With  tremendous  bangs  of  the  big  drums,  announce¬ 
ments  about  “the  greatest  advertising  campaign  of 
all  time  “  and  press  releases  liberally  spiced  with 
such  expressions  as  “advertising  of  tremendous 
weight  and  colossal  impact,"  the  new  season’s  com¬ 
mercial  wars  are  well  under  way.  The  soup  people, 
we  notice,  are  well  to  the  fore.  The  consumer, 
reeling  from  the  hard  hits,  impacts  and  tremendous 
blows  aimed  at  him  from  press,  radio,  TV,  poster 
hoardings,  from  everything  in  fact  that  he  sees  and 
hears,  may  be  forgiven  if  he  does  not  know  which 
way  to  turn.  Already,  it  seems,  he  has  developed 
such  an  immunity  to  the  effects  of  mass  advertis¬ 
ing  that  bigger  and  still  bigger  campaigns  have  to 
be  planned  year  by  year  to  capture  his  attention. 
Where,  may  one  ask,  is  all  this  nonsense  to  end? 

Perhaps  we  may  not  ask,  for  it  is  all  good  for  busi¬ 
ness,  and  that  is  what  we  are  in  business  for.  At  any 
rate,  cowering  out  of  the  line  of  fire  behind_^ur  edi¬ 
torial  desk  we  are  thankful  that  our  task  is  in  the 
main  to  try  and  help  the  manufacturer  make  his 
products  and  not  to  proffer  advice  on  the  ever  more 
formidable  job  of  selling  them. 

A  trite  remark,  perhaps,  but  well  worth  keeping 
in  mind — massive  campaigns  may  initially  capture 
markets,  but  it  is  only  quality  which  keeps  them. 
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The  cereal  symposium 

As  WAS  gently  inferred  by  Dr.  D.  W.  Kent-Jones 
in  his  opening  address,  the  cereal  symposium  re¬ 
cently  held  by  the  S.C.I.  Food  Group  had  less  to  do 
with  processing  than  its  title — “  Recent  advances  in 
processing  cereals" — would  suggest.  Perhaps  the 
term  “processing"  had  a  wider  meaning  in  the 
minds  of  the  organising  committee  members  than  it 
has  in  our  own.  There  are  two  kinds  of  processes, 
natural  and  man-controlled,  and  the  common  mean¬ 
ing  attached  to  the  term  “  processing  "  of  any  kind 
of  food  is  usually  restricted  to  the  man-controlled 
kind,  and  does  not  include  natural  processes  such  as 
growth;  a  possible  exception  to  this,  however,  is 
the  process  of  malting.  We  would  not,  therefore, 
have  expected  papers  on  the  subject  of  plant  breed¬ 
ing  and  genetics  to  be  included  in  the  symposium, 
even  though  the  two  papers  on  this  subject  showed 
how  plant  breeding  studies  contribute  to  desirable 
processing  qualities  in  wheat  and  barley. 

A  noteworthy  omission  from  the  symposium  was 
any  reference  to  the  production  of  breakfast  foods. 
Was  this  because  the  fundamentals  of  breakfast 
cereal  production  are  of  insufficient  academic  interest 
or  because  no  speakers  on  this  subject  could  be 
found  ?  One  difficulty  in  this  connection  is  that  pro¬ 
duction  of  these  foods  is  in  the  hands  of  a  few  large 
firms  in  vigorous  competition  with  one  another  who 
might  be  reluctant  to  divulge  the  fruits  of  their  re¬ 
searches  for  the  benefit  of  their  competitors.  We 
have  also  heard  it  suggested  that  there  is  nothing  in 
breakfast  food  manufacture  of  great  interest  to  the 
cereal  scientist. 

Of  the  three  papers  having  the  greatest  direct  bear¬ 
ing  on  cereal  processing,  two  were  devoted  to  the 
isolation  and  modification  of  starch  and  the  third  to 
the  mechanical  development  of  bread  doughs. 


Mr,  Soames  and  prayer 

Mr.  Soames’s  request  that  prayers  be  said  for  a 
right  decision  on  Britain’s  entry  into  the  Common 
Market  is  ridiculed  by  a  Sunday  newspaper,  which 
says  that  this  shows  the  confusion  existing  in  Gov¬ 
ernment  circles,  inferring  of  course  that  prayer  is 
the  last  resort  of  irresolute  men.  On  the  contrary, 
this  only  indicates  the  confusion  existing  in  the 
editorial  mind  of  the  newspaper  concerned.  Surely 
it  is  an  indication  of  right  order,  not  confusion,  to 
pray  that  man’s  God-given  powers  of  reason  and 
judgment  be  used  aright.  Looking  around  the 
world  in  its  present  state,  we  are  justified  in  assum¬ 
ing  that  requests  for  divine  guidance  on  the  part  of 
its  rulers  might  have  efficacious  results. 
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Analysing  digestion 

Makers  of  indigestion  pills  will  be  interested  to  learn 
that  a  technique  for  measuring  the  digestibility  of 
different  foods  has  been  developed  in  the  U.S.A,  by 
the  Stanford  Research  Institute.  When  we  eat  food 
that  we  can  digest  only  partially,  the  undigested  por¬ 
tion  descends  to  the  lower  part  of  the  small  intestine 
where  bacteria  get  to  work  on  it.  The  by-product 
of  this  bacterial  attack  is  hydrogen  gas  and  the  re¬ 
sulting  discomfort  depends  on  the  amount  of  gas 
evolved ;  this,  in  turn,  depends  on  the  constitution  of 
the  flora  of  the  individual  and  the  amount  of  un¬ 
digested  food. 

It  was  decided  that  the  hydrogen  evolved  could  be 
used  to  measure  the  digestibility  of  foods.  It  passes 
into  the  bloodstream  unchanged  and  eventually  finds 
its  way  into  the  lungs  whence  it  is  expelled  in  the 
breath.  A  gas  chromatograph  was  modified  to  de¬ 
termine  the  amount  of  hydrogen  in  the  breath  of  an 
individual  after  eating  different  foods.  In  this  way 
the  culprit  foods  could  be  identified. 

According  to  Nature  (1961,  No.  4776,  p.  596),  an 
outcome  of  the  experiments  was  a  technique  for  mak¬ 
ing  beans  more  digestible.  A  chemical  and  leaching 
process  did  the  trick  without  altering  their  taste. 


Who  wants  to  live  for  a  thousand  years  ^ 

A  WORD  of  caution  against  too  ready  acceptance  of 
the  theory  that  coronary  disease  is  caused  by  a  nu¬ 
tritional  deficiency  of  certain  fatty  acids  comes  from 
Professor  John  Yudkin  in  recent  issues  of  The  Prac¬ 
titioner  and  The  Times.  He  says  that  "  it  may  even 
be  said  that  the  balance  of  the  evidence  is  against  the 
hypothesis.”  As  is  well  known,  it  has  often  been 
maintained  that  because  these  fatty  acids  occur  more 
widely  in  vegetable  oils  than  in  animal  fats,  excessive 
consumption  of  the  latter  can  cause  coronary  disease. 

Excessive  consumption  of  any  food  can  cause 
trouble.  If  a  motor-car  engine  is  run  consistently 
with  the  choke  out,  carbon  formation  is  excessive, 
plugs  and  valves  become  sooted  up,  lubrication  holes 
become  blocked,  wear  is  increased  and  eventually 
some  part  fails  before  it  should  and  the  engine  stops. 
So  too  with  the  human  engine.  It  can  put  up  with  a 
surprising  amount  of  abuse  and,  unlike  a  motor-car 
engine  can,  within  limits,  correct  its  own  faults.  Also 
unlike  any  man-made  engine  it  manufactures  its 
own  materials  of  construction  continuously  and  up 
to  a  certain  point  replaces  worn  materials  with  new, 
all  this  without  stopping.  But  one  thing  it  will  not 
do,  and  that  is  run  for  ever.  Sooner  or  later  it  wears 
out  quicker  than  its  replacements  department  can 
cope  and  then — pouf! — its  owner,  in  Shakespeare's 
apt  expression,  shuffles  off  this  mortal  coil. 


Modem  medicine  and  surgery  do  wonders  in  pro¬ 
longing  the  inevitable  end,  and  a  man  who  might 
once  have  died  of  appendicitis  at  twenty  may  now 
live  to  contract  diabetes  at  forty.  Of  this  he  would 
once  have  died,  but  now  insulin  therapy  keeps  him 
alive  until  his  coronary  arteries  thicken  up  at  sixty. 
Even  this  is  not  the  end,  for  in  spite  of  dietary  con¬ 
troversy,  skilled  medical  attention  delays  the  fatal 
attack  of  thrombosis  to  enable  him  to  die  possibly  of 
cancer  at  eighty.  ”  Poor  fellow,”  say  his  friends, 
shaking  their  heads.  ”  What  a  terrible  way  to  die,” 
not  knowing  that  the  man  with  the  scythe  has  been 
cheated  for  sixty  years. 

And  so  it  always  will  be.  When  one  scourge  is 
eliminated,  another  is  there  to  take  its  place.  Nature, 
be  it  noted,  is  always  more  concerned  with  the  wel¬ 
fare  of  the  species  than  with  the  individual.  Men 
reverse  the  process  by  concentrating  effort  on 
keeping  alive  for  a  few  more  years  the  aged  and 
infirm  and  at  the  same  time  prevent  new  life  and 
kill  the  infant  in  the  womb.  Why  should  we  be 
surprised  when  outraged  Nature,  ejected  by  the  door, 
comes  in  by  the  window? 


The  law  concerning  effluent  discharge 

The  Rivers  (Prevention  of  Pollution)  Act,  1961, 
which  came  into  operation  on  September  27  makes 
important  changes  in  the  law  relating  to  the  dis¬ 
charge  of  trade  and  sewage  effluents  to  rivers. 

Its  principal  effect  is  to  require  the  river  board’s 
consent  for  all  discharges  existing  before  the  com¬ 
mencement  of  the  Rivers  (Prevention  of  Pollution) 
Act,  1951 — as  it  is  already  required  under  that  Act 
for  discharges  which  have  begun  since  then. 

The  first  section  of  the  new  Act  provides  in  effect 
that,  after  a  date  to  be  appointed  by  the  Minister,  it 
will  be  unlawful  to  make  a  discharge  of  trade  or 
sewage  effluent  to  a  stream  (except  a  discharge  that 
has  already  received  consent  under  the  1951  Act) 
without  making  application  for  the  river  board's 
consent. 

The  section  2  of  the  Act  provides  certain  protec¬ 
tions  which  operate  during  the  interim  period  when 
an  application  has  been  made  but  no  consent  given 
or  appeal  determined.  Under  this  section,  where  an 
application  is  duly  made  before  the  appointed  date, 
the  discharger  (provided  that  the  discharge  remains 
substantially  as  stated  in  the  application)  will  not  be 
guilty  of  an  offence  under  section  i  of  the  Act  (for 
discharging  without  consent);  or  under  sections  2 
and  3  of  the  Act  of  1941  (which  control  the  discharge 
of  polluting  matter  into  streams) ;  or  under  section  8 
of  the  Salmon  and  Freshwater  Fisheries  Act,  1923, 
any  bye-law  under  the  Sea  Fisheries  Regulation  Acts, 
1888  to  1894,  or  under  certain  enactments  relating 
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to  discharges  from  gas  works.  These  protections  con¬ 
tinue  until  an  application  is  disposed  of. 

Section  4  affords  the  same  protection  for  dis¬ 
charges  to  which  consent  has  been  given  provided 
they  comply  with  the  conditions. 

Conditions  will  take  effect  three  months  after  they 
are  imposed  unless  during  that  time  the  appellant 
exercises  his  right  of  appeal  to  the  Minister  on  the 
ground  that  the  conditions  are  unreasonable.  In  that 
case  they  will  not  take  effect  until  the  appeal  is  with¬ 
drawn  or  determined. 

The  date  appointed  by  the  Minister  is  to  be  not  less 
than  twelve  months  after  the  commencement  of  the 
Act,  but  applications  for  consent  may  be  made  and 
consents  may  be  granted  now,  and  conditions  at¬ 
tached  to  a  consent  may  be  enforced  as  soon  as  they 
have  taken  effect. 

Twenty  million  working  days  lost  through 
accidents 

One  in  every  four  reportable  factory  accidents  in¬ 
volves  manual  handling  of  goods  and  materials,  and 
accidents  involving  transport  of  goods  are  rising 
while  other  causations  are  decreasing  or  remaining 
steady.  This  point  is  made  in  the  current  issue  of 
the  Ministry  of  Labour's  publication  Accidents: 
how  they  happen  and  how  to  prevent  them 
(H.M.S.O.,  price  is.  3d.),  the  major  part  of  which 
is  devoted  to  accidents  in  these  two  categories.  The 
rest  of  the  booklet  is  concerned  with  accidents  in¬ 
volving  process  machinery  and  electricity. 

The  British  Safety  Council  is  planning  a  nation¬ 
wide  series  of  training  courses  directed  at  foremen. 
The  national  director,  Mr.  Leonard  Hodge,  says 
that  the  25%  increase  in  accidents  to  young  workers 
over  the  past  two  years  would  suggest  that  present 
methods  of  accident  prevention  in  factories  are  in¬ 
effective.  He  believes  that  the  foreman  is  the  key 
figure  in  accident  prevention,  because,  unlike  the 
safety  officer,  he  is  on  the  shop  floor  all  day  long 
and  he  can  see  where  the  faults  lie  and  can  talk  more 
easily  to  the  young  workers.  It  is  claimed  that  in 
factories  in  other  countries  where  foremen  have  been 
specially  trained  in  safety,  a  significant  reduction  in 
accidents  has  generally  followed. 

We  never  did  think  much  of  the  effectiveness  of 
safety  officers,  well-intentioned  though  they  be. 
Where  there  is  a  safety  officer  the  management  is  too 
inclined  to  slip  into  the  complacent  view  that  now 
such  a  person  has  been  appointed  they  have  done  all 
that  is  necessary  and  that  everything  can  be  left  to 
the  safety  officer.  Very  often  this  person  has  too 
little  powers  to  enforce  really  effective  provisions. 
We  have  always  held  the  view,  which  has  been  pro- 
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claimed  more  than  once  in  these  columns,  that  safety 
consciousness  comes  from  the  top,  the  board  of 
directors.  .Teaching  foremen  the  fundamentals  of  ’ 
safety  is  of  little  value  unless  the  training  is  backed  j 
by  constant  prodding  from  top  management.  Not 
only  the  foremen,  but  the  managing  director  also, 
should  know  what  goes  on  on  the  factory  floor. 

Twenty  million  working  days  were  lost  to  British 
industry  last  year  through  accidents,  about  five 
times  as  great  as  that  caused  by  all  strikes.  This 
graphically  illustrates  the  importance  of  the  prob¬ 
lem,  without  considering  the  unnecessary  suffering  ' 
caused  to  the  persons  concerned. 

Tin  in  canned  prunes 

Reporting  on  the  problem  of  tin  in  canned  prunes, 
Durham  county  analyst  says  that  in  1957  thirteen 
brands,  comprising  forty-nine  samples,  were  exam¬ 
ined.  Five  brands  comprising  nineteen  samples  con¬ 
tained  excessive  amounts  of  tin.  A  number  of  other 
brands  contained  appreciable  amounts  of  tin. 

The  problem  appeared  to  be  so  general  that  repre¬ 
sentations  were  made  to  the  Fruit  and  Vegetable 
Canning  and  Quick  Freezing  Research  Association 
and  to  the  individual  canners.  Whilst  some  of  the 
defective  samples  were  probably  from  stock  which 
had  been  kept  too  long,  quite  a  large  number  had 
only  been  canned  a  short  time  and  it  appeared  that 
prunes  presented  a  special  canning  problem. 

He  says  that  the  Research  Association  started  an 
investigation  into  the  problem  and  last  year  pub¬ 
lished  their  results  and  recommendations  for  the  can¬ 
ning  process.  In  addition  they  suggest  that  whatever 
the  canning  process,  if  plain  cans  are  used  the  tin 
content  will  probably  be  excessive  after  two  years' 
storage.  With  proper  precautions  in  canning,  the 
tin  content  will  probably  be  satisfactory  for  eighteen  ! 
months.  If  lacquered  cans  are  used,  very  Uttle  tin  ! 
is  dissolved  but  the  flavour  of  the  prunes  may  be 
affected. 

The  county  analyst  reports  that  during  the  last 
quarter  seventeen  samples  of  canned  prunes  were 
examined.  These  were  of  five  different  brands.  Two 
samples  of  different  brands  contained  excessive : 
amounts  of  tin.  Six  further  samples  of  one  of  these 
brands  and  five  further  samples  of  the  other  brand 
were  all  satisfactory. 

So  far  this  year,  eight  different  brands  compris¬ 
ing  twenty-two  samples  have  been  examined,  and 
the  above  are  the  only  two  found  unsatisfactory. 
This  is  a  great  improvement  on  the  position  in  1957. 

“  If  the  recommendations  are  carried  out  and  if  the 
wholesalers  and  retailers  avoid  holding  stock  for  long 
periods,  the  improvement  should  continue,"  he  re-; 
ports. 
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General  view  of  the  D.C.L.  yeast  factory  at  Dovercourt,  showing  five  of  the  outside  fermenting  vessels. 


How  D.t.L  produce  Bakers’  Yeasl 

130  tons  a  week  from  world^s  only  continuous  plant 

ff  V  recently  visited  the  only  fuetory  in  the  world  producing  bakers'  yeast  without 
alcohol  by  a  continuous  fermentation  process.  This  plant,  operated  by  the 
Distillers  Company,  Ltd.,  at  Dovercourt  on  the  Essex  coast,  produces  every  week 
130  tons  of  yeast  };rown  under  sterile  conditions  from  sintfle  cell  cultures  at  a  rate 

of  two  tons  per  hour. 


conversion  of  D.C.L. 's 
Dovercourt  Yeast  Factory  three 
years  ago  to  continuous  produc¬ 
tion  was  a  milestone  in  the  history 
of  the  yeast  industry,  for  it 
brought  to  reality  an  idea  which 
had  been  maturing  in  the  mind  of 
Mr.  A.  J.  C.  Olsen,  D.C.L.  divi¬ 
sion  director,  for  some  thirty 
years.  The  earliest  German  pa¬ 
tents  in  this  field  covering  the  con¬ 
tinuous  addition  of  nutrients  and 
continuous  withdrawal  of  yeast 
date  as  far  back  as  1915.  A 
British  patent,  published  in  1928, 
established  the  basic  Dovercourt 
process  of  a  series  of  fermentation 
vessels,  each  being  used  for  a  par¬ 
ticular  stage  in  the  growth  of  the 


yeast,  the  fermenting  liquor  being 
pumped  from  one  vessel  to  the 
next,  so  that  a  steady  transfer  and 
continuous  growth  of  yeast  is 
achieved. 

Basis  of  process 

The  essentials  of  the  process  are 
the  growing  of  a  yeast  culture  in 
a  nutrient  medium  of  molasses, 
phosphate,  ammonia  and  water 
under  controlled  conditions  of 
temjjerature,  acidity,  and  aera¬ 
tion,  the  nutrient  medium  or  wort 
being  added  continuously  to  each 
stage  and  the  yeast  separated  con¬ 
tinuously  after  the  completion  of 
propagation  in  the  final  ‘  ‘  ripen¬ 
ing  "  vessel.  Theoretically,  the 


process  could  proceed  indefinitely, 
but  in  practice  a  limit  of  about 
eighty  hours  is  at  present  set  by 
the  difficulty  of  maintaining 
sterility  for  longer  periods.  The 
introduction  at  any  stage  of  only 
one  micro-organism  could  result  in 
a  rapid  propagation  of  the  un¬ 
wanted  organism  and  contamina¬ 
tion  of  the  final  product.  It  is 
thus  very  creditable  that  the 
plant  can  achieve  such  a  period  of 
continuous  running,  producing 
bakers'  yeast  conforming  to  the 
high  standards  of  quality  which 
are  required  to-day. 

The  principal  raw  material  is  a 
blend  of  beet  and  cane  molasses 
used  in  solution,  the  proportion  of 
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rane  molasses  varying  from  2o% 
5t>%  according  to  availability 
and  requirements.  The  pre|)ara- 
tion  of  the  molass(‘s  solution,  its 
sterilisation  and  the  control  of  its 
concentration  are  all  carried  out 
continuously  and  automatically, 
as  rt'quired  by  the  process. 

Nitrogen  requirements  for  the 
yeast  are  supplied  in  the  form  of 
aqueous  ammonia,  which  is  de¬ 
livered  in  tanker  loads  of  2,000 
gallons  at  a  time  and  stored  in  un- 
dergrountl  tanks.  Average  am¬ 
monia  usage  is  about  3,000  gallons 
|x*r  week. 

Additional  raw  materials  re¬ 
quired  in  much  smaller  quantities 
include  di-ammonium  phosphate 
and  magnesium  sulphate,  lM)th  of 
which  are  used  in  the  form  of  con¬ 
centrated  solutions,  and  sulphuric 


Fermentation  vessels  with  the  instrument  control  room  in  the  centre. 


I 


Interior  of  instrument  control  room. 


acid  which  is  used  to  control  the 
pW  of  the  fermenting  liquors. 

Cooling  water  is  drawn  from 
three  bore  wells  on  the  site  and 
aeration,  used  both  for  agitating 
the  fermenting  liquors  and  for 
supplying  the  oxygen  require¬ 
ments  of  the  yeast,  is  provided  by 
three  electrically  driven  blowers 
having  a  total  output  of  24,000 
cubic  feet  of  free  air  per  minute. 

The  yeast  culture 

The  culture  is  obtained  from  the 
D.C.L.  Central  Research  Depart¬ 


ment  at  Epsom  and  is  grown  from 
a  single  cell  isolated  by  micro¬ 
manipulation.  This  is  delivered 
weekly  in  half-gallon  containers 
and  is  substantially  increased  in 
a  culture  vessel  before  being  used 
in  the  main  process. 

The  plant 

The  heart  of  the  plant  is  the 
series  of  jacketed  stainless  steel 
fermenting  vessels,  each  20  ft. 
high  and  12  ft.  6  in.  in  diameter. 
These  are  mounted  in  two  rows  of 
five  on  either  side  of  the  central 


control  room  in  such  a  way  that 
the  process  oj)erator  has  ready 
access  to  the  controls  on  the  top 
of  each  vessel.  Six  of  these  vessels 
are  normally  used  for  each  propa¬ 
gation,  the  last  one  functioning  as 
a  “ripening”  vessel. 

Steady  temj)eratures  are  auto¬ 
matically  maintained  during  pro¬ 
pagation  by  the  controlled  circula¬ 
tion  of  cooling  water  through  each 
fermenter  jacket,  and  aeration  and 
agitation  are  provided  by  the  air 
which  is  blown  in  at  the  bottom  of  ) 
each  vessel  through  a  set  of  jxjr- 
f  ora  ted  pipes. 

The  various  feeds — water,  mo¬ 
lasses,  phosphate,  nitrogen,  anti¬ 
foaming  agent  and  sulphuric  acid 
are  metered  automatically  into  . 
each  fermenter.  The  sterilised  ' 
molasses  solution  is  added  through 
glass  dosage  vessels  controlled  by 
an  electronic  timer,  the  supply  of 
phosphate  is  regulated  by  a  flow 
meter  fitted  with  a  warning  device 
to  indicate  any  deviation  from  the 
correct  flow  rate  and  the  sulphuric 
acid  addition  is  controlled  by  a  /)H 
recorder/ controller.  Water  addi-  : 
tion  is  indicated  continuously  by 
flow  meters,  again  with  deviation 
warning  devices. 

Nitrogen  feed  is  monitored  by 
an  automatic  analyser  in  the 
central  control  cabin,  to  which  j 
samples  from  all  the  fermenters 
are  supplied  at  regular  intervals. 
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menter  are  stopped  and  the  run¬ 
down  phase  commences,  during 
which  the  contents  of  this  and 
succeeding  fermenters  are  passed 
forward  through  the  system,  and 
yeast  continues  to  be  fed  to  the 
se|)arators  at  the  same  rate  as 
during  the  on-stream  pjeriod. 

For  an  average  run  the  time¬ 
table  of  operations  might  be: 

Build-up  phase  ...  27  hr. 

On-stream  ...  ...  63  hr. 

Run-down  phase  ...  17  hr. 

giving  a  steady  flow  to  the  separa¬ 
tors  lasting  80  hours. 

it  is  interesting  to  note  that  the 
whole  process,  including  the 
"build-up,”  "on-stream,”  and 
"  run-down  ”  phases,  is  pro¬ 
grammed  and  controlled  by  in¬ 
struments  set  in  the  central  control 
panel. 


C  entrifuipil  yeast  separators,  fully  enclosed. 


Separation,  filtration  and  packing 

I^rom  the  last,  or  "ripening” 
vessel,  the  yeast  containing  liquor 


duced  in  the  final,  or  "  ri|K‘ning  ” 
vessel .  At  the  end  of  the  on-stream 
[jeriod,  all  feeds  to  the  first  fer- 


The  process 

The  first  stage  in  the  process  is 
to  increase  the  ^  lb.  of  cultured 
seed  in  a  1,000  gallon  stainless 
steel  vessel  maintained  under 
sterile  conditions  in  a  sealed  cul¬ 
ture  room.  The  culture  is  trans¬ 
ferred  aseptically  to  this  vessel  and 
grown  in  a  nutrient  medium  for 
approximately  20  hours.  All  pos- 
.sible  care  is  taken  to  ensure  that 
the  culture  room  is  kept  as  near  to 
sterility  as  possible. 

This  seed  yeast  is  then  pumj^ed 
over  to  the  first  fermenter  and  the 
buil<l-up  phase  commences.  Dur¬ 
ing  this  fx'riod,  the  amount  of 
yeast  in  the  fermenter  increases 
exponentially  to  give  the  desired 
volume  and  concentration  of  fer¬ 
menting  liquids.  With  continuing 
propagation,  the  volume  of  liquid 
increases  and  this  increase  is 
pumped  to  the  second  fermenter, 
which,  in  turn,  is  fed  with  mo¬ 
lasses,  chemicals  and  water  until 
its  final  volume  is  reached.  At  this 
next  stage,  yeast  and  wort  are 
again  transferred  to  the  third 
vessel  and  this  process  continues 
until  all  the  fermenters  are  filled  to 
the  required  level.  At  this  point 
the  biiild-ui)  phase  ends  and  the 
on-stream  period  begins,  with 
veast  being  withdrawn  and  passed 
to  the  separators  at  a  constant  rate 
at  about  two  tons  per  hour. 

Chemical  and  nutrient  feeds  are 
cut  off  and  aeration  greatly  re- 
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Continuous  filter  discharging  yeast  to  packing  machine  below, 


passes  to  a  system  of  centrifugal 
separators  and  water  injectors. 
Nine  separators  are  used  and  these 
remove  90%  of  the  unwanted 
liquor,  giving  a  “yeast  cream" 
containing  approximately  700 
g. /I.  of  yeast.  This  yeast  cream, 
previously  washed  by  the  water 
injectors,  then  passes  to  continu¬ 
ously  operating  rotary  vacuum 
filters  which  remove  the  remaining 
unwanted  liquid,  leaving  the  solid 
veast  on  the  rotating  surfaces  of 
the  filters,  from  which  it  is  re¬ 
moved  by  “doctor  knives."  The 
yeast  so  obtained  drops  to  the 
automatic  extruding,  cutting  and 
wrapping  machines,  where  it  is 
extruded  as  a  solid  cake,  and  cut 
up  into  i-lb.  blocks  which  are  the  i 
wrapped  in  the  familiar  !).('. L. 
yeast  wrap|X‘r.  These  yeast  blocks 
are  packed  into  28-lb.  cartons 
which  are  then  transferred  to  a 
cold  store  to  await  despatch  from 
the  factory.  At  no  stage  is  the 
yeast  touched  by  hand. 


Fully  automatic  machine  for  yeast  extrusion,  cutting  and  wrapping  into  I-lb.  blocks. 

The  outstanding  impressions  of  strumentation,  thus  ensuring  a 
this  visit  were  the  absolute  cleanli-  product  of  high  purity  and  regu- 
ness  throughout  the  factory  and  larity  so  necessary  to  the  jiresi'iit- 
the  high  degree  of  control  by  in-  day  baking  industry.  ' 


BOOK  REVIEW 

This  is  a  revision  of  a  book 
written  in  1940.*  The  present 
edition  has  been  completely  re¬ 
written  and  revised  in  view  of  the 
great  advances  that  have  lyeen 
made  in  food  technology  during 
and  since  the  war. 

The  book  is  divided  into  nine 
chapters.  The  first,  on  soup  stock, 
is  in  the  nature  of  an  introduction, 
since  stock  is  the  basis  for  all 
manufactured  soups,  whether 
canned,  frozen  or  dried.  The 
plant  described  in  Chapter  II  is 
also  applicable  to  all  kinds  of 
manufactured  soups.  Chapter 
III,  “Soups  for  Canning,"  con¬ 
tains  many  recipes  and  formulae 
for  meat  and  vegetable  sou|>s,  to¬ 
gether  with  a  complete  list  of  all 
the  canned  soups  manufactured  in 
the  U.K.  Although  stress  is  laid 
on  the  need  for  standardisation 
and  quality  control,  only  very 
slight  mention  (p.  47)  is  made  of 
the  chemical  composition  of  the 
incredients  of  canned  soups.  Soup 
improvers,  together  with  their 
standards,  are  discussed  at  some 
length.  Following  this  are  chap¬ 
ters  describing  the  canning  process 


Soup  yianutaeture 

and  the  legal  as|x?cts.  The  latter 
chapter  is  somewhat  sketchy  and 
contains  extracts  from  various 
circulars  together  with  a  brief 
reference  to  a  court  case  in  1959. 
Frozen  soups  are  not  made  on 
a  large  scale  in  the  U.K.  and 
only  a  short  chapter  is  devoted  to 
them. 

Dried  soups  (Chapter  VII)  are 
dealt  with  in  considerable  detail, 
and  the  chapter  is  sub-divided  into 
.sections  on  Raw  Materials,  Formu¬ 
lation  (containing  recipes)  and 
Manufacture.  This  chapter  is 
more  technical  than  the  chapter  on 
canning,  and  information  is  given 
concerning  tests  on  the  com¬ 
position  and  microbiology  of 
some  dehydrated  foods  (pp.  104- 
iio).  Specifications  are  also  in¬ 
cluded  for  fats  and  proteins  suit¬ 
able  for  dried  soup  mix  manu¬ 
facture.  It  is  felt  that  Chapter 
VIII  on  condensed  soups  should 
have  followed  the  chapter  on  can¬ 
ning,  since  only  canned  condensed 
soups  are  discussed.  In  conclu¬ 
sion  there  is  a  chapter  on  future 
developments,  and  five  pages  of 
useful  tables  and  data. 


One  feels  that  the  book  should  I 
have  been  divided  into  four  | 
sections — ('anning,  I  )ehydration. 
Quick  Freezing  and  (ieneral,  since 
it  is  not  at  all  clear  wliether  the 
chapter  on  Legal  Asjx'cts  nders  to  . 
the  whole  book  or  simj)ly  to  can-  J 
ning.  Nor  is  it  clear  whether  the 
twelve  literature  references  at  the 
end  of  the  chapter  on  Dry  Soup 
Mixes  refer  only  to  driecl  soup, 
since  none  are  given  at  the  end  of  1 
the  other  chapters.  A  short  biblio-  ; 
graphy  is  given  on  page  ibr.  For  ( 
a  comprehensive  survey  of  this  j 
kind  the  alphabetical  index  on 
p.  167  is  inadequate  and  ai)pears 
to  include  only  the  main  headings.  . 
There  also  seems  to  be  no  n'fer- 
ence  to  concentrated  sou|)s  in  cube 
form  or  to  meat  extracts. 

These,  however,  are  only  minor 
criticisms,  and  the  book  is  written 
throughout  in  a  clear  and  lurid 
style,  and  is  illustrated  with  a  large 
number  of  photographs. — J.  0. 
Kennedy. 

•  Sou/>  Manujucture— Canning,  Dehy- 
(Iratinn  and  Quick  Freezing.  Hy  Kay- 
inond  iniistc'd  and  Janits  I’.  Dt-vt-y. 
I'(K)<1  Trade  Press,  Londitn,  h/m).  I’p- 
166.  Price  £2  I 
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I  riiil  (ianninv  in  Argentina  is  lIp-aiHl-(!omin^ 

By  L  B. 

/■/;<'  author  recently  spent  two  months  in  Argentina  anil  his  impressions  of  the 
fruit  proeessiny  industry  there  will  interest  the  eanniny  industry,  which  may  meet 
inereasiny  competition  from  this  source  in  a  few  years'  time. 


Argentine  has  long  been 
*  synonomous  in  l^ritain  with 
imported  beef,  whilst  in  fruit 
oireles  there  are  strong  connc'ctions 
with  api)les  and  i)ears.  Not  very 
much  is  known  about  her  as  a 
fruit -canning  country,  so  far  as 
the  average  housewife  is  con¬ 
cerned,  but,  after  a  two-month 
visit,  during  which  he  saw  much 
of  new  developments,  the  writer  is 
sun*  that  very  much  more  will  be 
known  in  the  near  future. 

The  canning  industry  in  Argen¬ 
tina  is  (juite  large,  and  in  the  fruit¬ 
canning  section  in  particular,  there 
is  a  realisation  that  Britain  repre¬ 
sents  a  good  potential  market  for 
more  and  more  of  its  products.  It 
could  be,  therefore,  that  another 
menacing  comjxditor  is  looming 
on  the  horizon.  Menacing  in  the 
sense  that  the  supply  of  fresh  fruit 
is  enormous,  the  wage  rates  com¬ 
paratively  low,  plus  the  fact  that 
the  introduction  of  American  ma¬ 
chines  will  enable  the  canner  to 
rom))ete  on  most  favourable  terms 
with  any  country  in  the  world. 

Because  of  a  more  lilK'ral  policy 
on  the  part  of  the  (iovernment 
towards  im|M)rted  machines,  there 
is  no  doubt  that  more  and  mon* 
canners  will  avail  themselves  of 
these  machines,  and  to  aid  in  this 
development,  the  Food  Machinery 
ror|)oration  of  San  Jose,  (  ali- 
fornia,  have  fdans  for  the  building 
of  a  factory  in  ('ordoba,  thus  forti¬ 
fying  the  view  that  Argentina  is 
ript'  for  progress  in  the  fof)d  in¬ 
dustry. 

Rio  Negro 

Most  {)ear  canners  in  this  coun¬ 
try,  for  example,  will  concede  that 
the  Rio  Negro  Williams  |H‘ar  is 
second  to  none  for  canning,  the 
quantity  canned  here  being  limited 
only  by  the  available  supply. 
Thousands  of  cases  of  fresh  Argen- 
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tim*  |H*ars  are  imjiorted  to  this 
country  each  year,  but  the  bulk  is 
sold  on  the  fresh  fruit  markets. 

In  the  state  of  Rio  Negro  alone, 
the  total  (juantity  grown  amounts 
to  n(*arly  fifty  thousand  tons,  and 
whilst  then*  are  about  two  hun¬ 
dred  packing  stations  ex|x)rting 
consid(‘rable  quantities,  there  is 
certainly  sufficient  to  maintain  a 
.strong  canning  industry,  which 
heretofore  has  f)[x*rated  on  back¬ 
ward  methcxls  of  iiroduction. 

The  state  of  Rio  Negro  is  one 
va.st  irrigation  area,  where  man 
has  used  the  rivers  to  advantage, 
diverted  where  necessary,  and 
altogether  created  a  system  which 
could  well  lx*  a  model  for  any  area 
planning  a  similar  scheme,  and  the 
ar(*a  is  capable  of  snj)ix)rting  many 
more  orchards. 

Pear  canning 

The  writer  was  j)rivileged  to  be 
in  "on  the  ground  floor,"  as  it 
were,  in  these  develojmients,  as  he 


assisted  in  the  installation  of  jx^ar 
canning  lines  in  the  region,  and 
subsequently  advised  on  ojxira- 
tions  from  ripening  to  canning. 

Whilst  this  season  was  very 
much  an  experimental  one,  the 
results  achieved  were  sufficiently 
encouraging  to  justify  an  optimis¬ 
tic  view  of  the  future,  and  next 
season  will  see  a  vast  increase  in 
output.  For  the  very  first  time 
in  Rio  Negro,  pears  were  machine 
{)eeled,  and  this  was  such  an  in¬ 
novation  that  visits  of  insjxiction 
were  made  practically  every  day 
by  delegations  from  other  canners 
in  the  area,  and  it  was  obvious 
there  would  be  a  snowball  effect. 

Anyone  who  has  visited  the  Rio 
Negro  can  vouch  for  the  great 
temperature  variations  which  can 
be  experienced.  During  the  same 
day  there  can  be  a  rise  from  42  to 
06°  F.,  and  there  were  days  when 
the  temjx'rature  reached  ii2°F. 
Trying  to  control  ambient  ripen¬ 
ing  of  |x*ars  under  such  conditions 
can  be  a  very  tricky  o^x'ration, 
but  it  was  done  by  shielding  the 
pears  from  the  direct  rays  of  the 
sun  by  day,  and  allowing  maxi¬ 
mum  ventilation  during  the  night 
when  temperatures  were  more 
suitable. 

Working  on  improvised  ideas, 
a  cycle  of  4-5  days  was  opx'rated 
yery  successfully.  By  next 
season,  a  proper  ripening  nK)m 
will  be  erected  in  more  than  one 
factory,  and  when  this  is  done, 
the  subsequent  operations  should 
be  comparatively  easy. 

Workers  learn  rapidly 

It  was  thought  that  learning  to 
operate  the  peeling  machines 
would  be  difficult  for  the  women, 
most  of  whom  had  never  seen  such 
machines  before,  nor,  for  that 
matter,  any  food  canning  ma¬ 
chines.  Yet,  within  two  days. 
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they  were  feeding  the  pears  into 
the  machines  as  if  they  had  been 
doing  it  for  years.  By  the  third 
day,  five  machines,  on  a  15-hour 
basis,  peeled  1,200  bushels  of 
pears,  necessitating  five  operators, 
three  inspectors,  and  seven  trim¬ 
mers,  making  a  total  of  fifteen 
women. 

The  peeling  machines  were  the 
F.M.C.  “live  knife”  type,  and 
thev  did  a  really  wonderful  iob, 
giving  an  average  yield  of  78%. 
This  machine  has  improved  its 
performance  immensely  since  the 
writer  saw  it  first  in  Australia 
three  years  ago,  and  it  is  some¬ 
what  saddening  to  think  that,  with 
one  exception,  nothing  of  their 
like  is  used  in  our  country.  All 
that  remains  now  is  for  the  Italians 
to  turn  over  to  the  machine,  and 
then  we  will  be  completely 
isolated. 

Mendoza 

It  is  a  long  journey  from  the  Rio 
Negro  to  the  State  of  Mendoza. 
Eighteen  hours  sitting  in  a  bus 
traversing  roads  which  sometimes 
are  not  much  better  than  moun¬ 
tain  passes,  or  alternating  with 
“  dust  roads  ”  for  want  of  a  better 
word,  does  not  encourage  the  idea 
that  Mendoza  is  the  place  for 
peaches,  but  indeed  Mendoza  is  an 
oasis  after  the  desert. 

Whereas  Rio  Negro  has  a  very 
low  relative  humidity,  the  State 
of  Mendoza  has  a  much  higher 
one,  and  conditions  are  ideal  for 
apricots,  peaches,  grapes  and 
tomatoes,  and  canneries  are  clus¬ 
tered  around  San  Martin  and  San 
Rafael  dealing  with  all  the  bounti¬ 
ful  crops.  Very  few  pears  are 
found  in  this  area,  but  peaches 
grow  in  profusion. 

Peaches 

Here  again  the  same  trend  to 
modernisation  was  seen,  and  in 
one  plant  all  the  old-fashioned 
peach  pitters  were  set  aside,  and 
ten  new  dual-feed,  self-aligning 
pitters  installed.  Once  the  teeth¬ 
ing  troubles  were  overcome,  a 
daily  throughput  of  12,000  bushels 
was  a  regular  feature. 

Here  again,  the  tremendous  in¬ 
crease  in  output  drew  delegations 


from  other  plants,  and  it  is  ob¬ 
vious  many  more  machines  will  be 
installed  next  year.  With  these 
machines  at  their  disposal,  the 
canners  will  now  look  for  increased 
outlets,  and  crown  pack  peaches 
in  5-kilo  cans  will  soon  be  a  com- 
r>etitor  to  the  Spanish  producers. 
So  far  as  the  consumer  pack  is 
concerned,  there  are  many  brands 
in  Argentina  with  which  we  are 
not  familiar,  and  whilst  a  few 
have  been  seen  in  this  country,  we 
may  expect  a  sharp  step-up  in 
brands  and  quantities. 

Marmalade 

All  the  canneries  visited  had 
marmalade  and  dried  fruit  outlets 
in  addition  to  normal  canning. 
Marmalade  in  Argentina  is  not  to 
be  confused  with  our  traditional 
make,  as  it  may  be  apricot,  peach, 
plum,  quince,  pear  and  quince,  or 
in  other  words — jam. 

Huge  vacuum  boilers  were  used 
mainly,  and  indeed,  the  “  marma¬ 
lade  ”  set-ups  were  most  impres¬ 
sive  and  streamlined  throughout. 
The  fruits  were  washed,  pre¬ 
heated,  pulped,  and  carried  to  the 
boilers  automatically,  whilst  the 
sugar  was  measured  and  elevated 
simultaneously  with  the  fruit. 
After  the  proper  boiling  time,  a  re¬ 
fractor  test  was  made  for  solids, 
together  with  an  acidity  test.  It 
would  be  invidious  to  compare  the 
onerations  with  our  methods,  as 
the  fruits  are  so  completely  differ¬ 
ent,  but  the  products  are  very 
good. 

Dried  fruit 

At  some  of  the  canneries, 
peaches  and  plums  were  being 
dried  in  the  open  air.  One  of  the 
hazards  of  this  method  in  Mendoza 
is  the  prevalence  of  thunder¬ 
storms  and  heavy  rain,  which,  if 
lasting  long  enough,  necessitates 
re-processing  of  the  fruit. 

Huge  areas,  some  of  them  three 
times  the  size  of  a  football  field, 
can  be  seen  covered  with  trays  of 
yellow  peaches  and  red  plums,  and 
the  sight  of  women  drap)ed  in 
large  hats  for  protection  against 
the  sun  is  reminiscent  of  the  rice 
fields  of  the  East. 

Whereas  it  may  take  an  average 
of  one  week  to  sun-dry  fruit,  one 


plant  also  had  a  dr3dng  unit  which 
dried  plums  in  16  hours  at  temper¬ 
atures  around  150-158° F.  Before 
drying,  the  plums  were  washed 
and  spread  on  mesh  trays  on 
wooden  frames. 

Only  the  small  peaches  are 
dried,  and  here  the  operations  are 
lye-peeling,  then  spreading  on 
trays,  sulphuring  in  chamber  for 
20  minutes,  then  placing  out  in 
the  fields.  After  drying  suffi¬ 
ciently.  the  peaches  were  then 
brought  into  the  de-stoning  shed, 
where  a  rather  primitive  machine 
was  used  to  remove  the  stone  and 
press  the  pearh  simultaneously. 
This  primitive  machine  will  be  re¬ 
placed  next  season  in  some  plants 
by  a  more  modern,  high-speed 
machine.  Following  on  these 
operations,  the  fruit  is  then  packed 
into  wooden  cases  or  cartons,  de¬ 
pending  upon  the  ultimate  destin¬ 
ation. 

Tomatoes 

Tomato  canning  is  carried  out 
on  a  errand  scale  in  both  Rio  Negro 
and  Mendoza,  being  canned  whole, 
chillied,  pulped,  or  used  for  sauce 
manufacture.  The  tomatoes  are  ^ 
not  like  the  ones  normally  seen  in  j 
this  country,  there  being  two  dis¬ 
tinct  types,  the  pear-shaped,  and 
the  squat. 

The  pear-shaped  ones  are  used 
mainly  for  canning  as  whole, 
peeled  tomatoes,  in  consumer 
packs.  The  first  operation  is  that 
of  washing  the  tomatoes,  followed 
bv  a  rigid  inspection  for  defects. 
This  is  a  \ntal  operation,  as  the 
Quality  of  the  pack  depends  on 
the  skill  of  the  inspectors  in  re- 
jectine  at  high  speed. 

Such  tomatoes  as  are  rejected 
are  not  trimmed  by  the  inspectors, 
but  dealt  with  by  other  operators, 
who  trim  where  necessary,  and 
pass  the  trimmed  tomatoes  to  a 
conveyor  leading  to  the  pulp  line. 
The  first-grade  tomatoes  then  pass 
through  a  steam  blancher  which 
has  the  effect  of  breaking  the  skin, 
then  through  a  cold  water  spray 
to  facilitate  handling  by  those 
women  slipping  off  the  skin,  then 
packing  direct  into  the  cans. 

Some  canneries  use  the  hand- 
pack  filler,  but  in  this  case  the 
tomatoes  get  more  rough  usage. 
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In  a  first-grade  pack,  only  whole 
tomatoes  are  packed,  but  some 
canneries  do  a  lower  grade  by  add¬ 
ing  some  pulp. 

Apples 

An  interesting  machine  seen  in 
Mendoza  was  the  F.M.C.  apple- 
peeler  and  sheer.  Unfortunately, 
the  slices  were  on  the  round,  not 
the  vertical,  but  the  writer  was 
given  to  understand  a  machine  has 
been  developed  which  will  peel, 
core,  and  slice  vertically,  at  a  rate 
of  50  apples  per  minute. 

If  this  be  the  case,  it  would  cer¬ 
tainly  prove  a  boon  to  those  can- 
ners  who  produce  solid  pack 
apple  slices.  The  machine  seen  was 
operating  on  apple  rings  for  dry¬ 
ing  purposes,  and  was  certainly 
very  efficient. 

Conclusions 

Argentina  is  a  big  country  with 
a  small  population,  and  has  many 


problems  to  overcome,  not  the 
least  of  which  is  transportation. 
Roads  in  many  parts  are  in  name 
only,  and  millions  of  pesos  need 
to  be  spent  on  them,  but  this  is 
being  tackled,  and  once  this  is 
done  the  movement  of  raw  ma¬ 
terials  and  finished  goods  can  be 
speeded  up  enormously,  and  many 
of  the  headaches  of  the  canning 
industry,  indeed  all  industry,  will 
be  solved. 

Development  of  shipping  ports, 
other  than  Buenos  Aires,  would 
benefit  Rio  Negro,  but  as  was 
stressed  in  many  discussions  the 
writer  had,  there  are  certain 
priorities  in  Government  spend¬ 
ing,  and  each  problem  must  take 
its  place  in  the  queue. 

Given  freedom  from  internal 
troubles,  there  must  be  a  great  ex¬ 
pansion  in  the  canning  industry  of 
Argentina,  and  within  a  few  years 
it  will  be  a  common  sight  in  our 
shops  to  see  fruit  packs,  such  as 


pears,  peaches,  salad  and  cocktail, 
ranged  alongside  our  own  and 
those  from  Australia,  South 
Africa,  Spain,  California,  to  name 
only  the  well-known  sources  of 
supply.  Can- making  plants  exist 
now  in  Buenos  Aires  and  Men¬ 
doza,  and  it  is  only  a  matter  of 
time  before  one  exists  in  Rio 
Negro,  and  if  a  company  like  the 
Food  Machinery  Corporation  de¬ 
cides  to  establish  a  plant  in  Cor¬ 
doba,  the  potential  certainty 
exists. 

One  thing  which  stood  out  dur¬ 
ing  the  visit  was  the  child-like 
enthusiasm  to  learn  modern 
methods,  and  the  rapidity  with 
which  the  operators  picked  up  the 
training.  The  people  want  to 
work  to  earn  money,  not  for 
luxuries,  but  for  things  we  take  as 
commonplace,  and,  given  the 
proper  encouragement,  will  put 
Argentina  in  its  proper  place  so 
far  as  fruit  canning  is  concerned. 


Food  Directory 

With  the  present  volume  this 
biennial  reference  work*  reaches 
its  fifth  edition,  but  this  is  the  first 
to  bear  the  present  amplified  title. 
The  structure  of  the  fifth  edition 
remains  as  before.  The  main 
sections  are  Food  Manufacturers, 
Commodities,  Plant  and  Equip¬ 
ment,  Packaging  Materials,  Brand 
Names,  Food  Laws. 

Other  sections  of  the  directory 
give  information  about  Govern¬ 
ment  departments,  food  research 
organisations,  trade  associations, 
schools  and  colleges  with  full-time 
specialised  courses  in  food  tech- 
nology,  and  a  list  of  consultants. 

A  new  feature  is  the  inclusion  of 
a  list  of  food  processors  holding  a 
Royal  Warrant  of  Appointment. 
Such  appointment  is  also  indicated 
in  the  entries  of  the  individual 
companies.  The  four  main  sections 
are  divided  into  two  parts,  one  giv¬ 
ing  the  names,  addresses,  and  tele¬ 
phone  numbers,  and  the  second  a 
classified  list  of  the  materials  or 
products. 

*  Food  Processing  and  Packaging  Di¬ 
rectory,  ig6i-62.  Edited  by  R.  De  Gia- 
comi,  F.R.i.c.  Tothill  Press,  Ixjndon, 
1961.  Pp.  917.  Price  60s.  (62s.  post 
free). 


The  changes  of  pattern  within 
the  industry  through  the  re¬ 
grouping  and  amalgamations  of 
food  processors,  which  were  noted 
in  the  last  edition,  have  continued ; 
but  no  fundamental  reorientation 
has  emerged. 

An  important,  and  much  appre¬ 
ciated,  section  of  the  directory  is 
the  summary  of  food  standards 
and  regulations  throughout  the 
world.  This  feature  has  been  pre¬ 
pared,  as  heretofore,  by  C.  L. 
Hinton,  F.R.I.C.  It  includes 
new  sub-sections  on  Iran, 
Jamaica,  Nigeria,  Sarawak,  Tu¬ 
nisia,  and  the  U.S.S.R.  The 
U.S.A.  entry  now  includes  a  com¬ 
prehensive  tabulation  of  food  addi¬ 
tives.  As  many  of  these  will  be 
subjected  to  legislative  review,  the 
attention  of  readers  is  directed  to 
the  accompanying  comments. 


All  books  reviewed  in  Food 
Manufacture  as  well  as  any 
other  scientific  or  technical  book 
may  be  obtained  from : 

Technical  Books 
308,  Euston  Road 
London,  N.W.l. 

Tel.:  Euston  5911. 
Prompt  attention  is  given  to  all 
orders. 


Ergonomics  in  Industry 

Over  300  delegates  from  industry, 
the  trade  unions,  universities,  re¬ 
search  associations  and  govern¬ 
ment  departments  attended  the 
three-day  D.S.I.R.  ergonomics 
conference  in  London  last  Sep¬ 
tember.  The  Proceedings  of  the 
Conference,  recently  published,* 
include  all  the  papers  and  a  ver¬ 
batim  report  of  the  delegates'  dis¬ 
cussions. 

Ergonomics,  the  scientific  ap¬ 
proach  to  the  problem  of  fitting  the 
job  to  the  worker,  tries  to  improve 
industrial  efficiency  by  designing 
equipment  so  that  its  operation  is 
within  the  mental  and  physical 
capacities  of  the  average  person. 
The  purpose  of  the  conference  was 
to  bring  ergonomics  to  the  notice 
of  senior  people  in  industry,  and 
to  provide  an  opportunity  to  dis¬ 
cuss  its  wider  implications — in 
particular  where  ergonomics  fits  in 
with  the  interests  of  production 
engineering,  equipment  design, 
work  study  and  industrial  health. 

*  Proceedings  of  Conference  on  Ergo¬ 
nomics  in  Industry,  September  27-29. 
ig6o.  Published  for  D.S.I.R.  by 
H.M.S.O.,  London,  1961.  Price  12s.  6d. 
(by  post  13s.  4d.). 
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(L('//);New  potatoes  being  packed  in  a  Jersey  warehouse  into  5  and  10  cwt.  plywood  and  hardboard  bulk  containers,  mA  {Right), 

being  shipped,  during  experiments  carried  out  by  the  P.P.D.A. 


Bulk  Containers  lor  Produee  save  Money 


The  Produce  Prepackaging  De¬ 
velopment  Association  has,  under 
the  sjxjnsorship  of  and  with  the 
full  co-operation  of  the  States  of 
Jersey  Department  of  Agriculture 
carried  out  satisfactory  transporta¬ 
tion  tests  with  new  potatoes  in  bulk 
plywood  and  hardboard  pallet  bins 
by  sea  and  land. 

It  is  claimed  that  this  trial  is  the 
first  shipment  of  immature  pota¬ 
toes  by  this  method  in  Europe. 

During  the  past  season  two  con¬ 
signments  of  6  tons  each,  packed 
in  5  cwt.  and  lo  cwt.  non-return¬ 
able  pallet  bins  by  wholesalers  in 
Jersey,  have  been  shipped  to 
Portsmouth  and  transported  by 
road  to  Southport  and  Ely. 

Thorough  investigations  by 
P.P.D.A.  technical  staff  into  the 
condition  of  the  potatoes  and  bins 
ujxjn  arrival  at  their  destinations 
were  carried  out;  the  reports  in¬ 
dicated  that  the  potatoes  travelled 
exceptionally  well,  little  heating  up 
occurring  even  in  the  lo  cwt.  bins. 
There  was  little  bruising  and  no 
excessive  skinning.  The  incidence 
of  blight,  which  was  very  low 


throughout  the  experiments, 
showed  no  increase  over  that 
shown  by  control  samples  packed 

Technical  Books 

It  is  now  five  years  since  the 
retail  book  department  of 
Leonard  Hill  Ltd.  was  opened. 

Many  readers  have  written 
to  us  during  this  period,  and 
many  have  shown  their 
pleasure  in  the  fast  service  we 
always  endeavour  to  give  by 
sending  many  further  orders. 

We  take  this  opportunity  to 
thank  our  friends  for  their 
valued  support,  and  invite  any 
reader  who  has  not  given  us  a 
trial,  to  send  to  us  the  next 
time  he  wishes  for  quick  de¬ 
livery  of  any  book  or  informa¬ 
tion  regarding  possible  titles 
available. 

For ‘BY-RETURN  SERVICE’ 
please  address  your  require¬ 
ments  to: 

TECHNICAL  BOOKS, 

308,  Euston  Road, 

London,  N.W.I 


in  barrels  and  sacks.  Whilst  the 
cost  of  the  bulk  bins,  made  to  an 
experimental  quantity,  is  rela¬ 
tively  high,  labour  costs  in  hand¬ 
ling  at  the  merchant’s  packing 
station  in  Jersey,  loading  and  un¬ 
loading  at  quaysides,  road  trans¬ 
port  and  at  the  prepackaging 
station  on  the  mainland  are  con¬ 
siderably  reduced.  Furthermore, 
it  is  anticipated  the  bins  can  be 
utilised  as  storage  containers  at 
their  destination. 

These  interesting  tests  supple¬ 
ment  pioneer  work  previously  un¬ 
dertaken  by  the  Association  in 
Jersey,  Pembroke,  Cambridge 
and  other  areas  on  the  prepackag¬ 
ing,  washing  and  drying  of  imma¬ 
ture  potatoes  since  1955. 

The  first  stage  has  proved  that 
these  bulk  bins  are  technically 
capable  of  carrying  the  potatoes  in 
a  sound  condition. 

The  Association  is  now  studying 
all  aspects  regarding  the  costs  of 
materials,  and  labour,  as  well  as 
the  techniques  to  be  used  if  this 
type  of  container  is  adopted  in  the 
future. 
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Food  Transport  Developments  in  U.S.A. 


Liquid  Nitrogen 

for  low-cost  truck  refrigeration 

By  Peter  W.  Sherwood 


Those  with  the  problem  of  keeping  frozen  food  at  correct  temperature  during  transportation 
may  find  that  liquid  nitrogen  offers  a  cheap  solution. 


T  IQUII)  nitrogen  is  about  to  join 
■^the  growing  list  of  non¬ 
mechanical  refrigeration  systems 
for  food  trucks.  Data  developed 
independently  by  Linde  Com- 
|Miny,  Liquid  Carbonic  Co., 
Liquefreeze,  and  the  U.S.  Depart¬ 
ment  of  Agriculture  indicate  that 
liquid  nitrogen  in  this  service  is 
safe,  reliable,  and  potentially 
economical. 

The  field  of  possible  application 
is  large  and  growing.  In  1959, 
some  75  billion  lb.  of  food  were 
shipped  by  refrigerated  rail, 
trailer,  or  truck.  Almost  all  of 
the  units  employed  mechanical 
refrigeration ;  frequently  ‘  ineffi¬ 
ciencies  in  the  system  caused  food 
spoilage  resulting  in  losses  worth 
millions  of  dollars. 

Pressure  is  on  for  conformance 
to  stricter  code  in  refrigerated 
trucks.  The  Association  of  Food 
and  Drug  Officials  of  the  United 
States  (AFDOUS)  requires  that 
frozen  food  in  transit  be  held  at  or 
below  o°F.  at  all  times.  The  code 
is  being  adopted  and  enforced  by  a 
growing  number  of  States,  though 
some  permit  cargo  space  tempera¬ 
tures  up  to  io°F. 

To  meet  the  more  stringent  re¬ 
quirements,  food  packages  are 
aiming  at  lower  truck  loading 
temperatures,  preferably  —  5  to 
—  io°F.  Truckers  themselves  are 
taking  steps  to  have  truck  doors 
opened  as  little  and  as  briefly  as 
possible. 

Refrigeration  and  cargo  space 
equipment  in  the  trucks  is  under¬ 
going  close  scrutiny.  Among  the 
possibilities:  (i)  Upgrade  refriger¬ 
ation  equipment  to  meet  code  re¬ 


quirements — a  step  exjyected  to  Solid  and  liquid  CO.^ 
cost  the  industry'  $750  million  and  Illustrative  of  dry  ice  methods 
to  require  junking  of  $150  million  of  cooling  is  the  system  developed 
worth  of  equipment.  (2)  Switch  by  Dri-Freeze.  It  consists  of  two 
to  larger,  compartmented  trucks,  bunkers,  each  of  which  holds  900 
(3)  Use  more  extensive  and  more  lb.  of  dry  ice.  The  bunkers  are 
efficient  insulation.  Already  a  surrounded  by  jackets  containing 
trend  is  noted  towards  larger  methylene  chloride  which  is  circu- 
mechanical  refrigeration  units,  as  lated  through  aluminium  panels 
7^-ton  units  replace  5-ton  refrig-  lining  the  side  of  the  truck  or 
erators  as  best-sellers  to  frozen-  trailer. 

food  trucking  equipment.  Liquid  carbon  dioxide  must  be 

Growing  attention  is  being  handled  under  pressure  (200-222 
given  to  non-mechanical  refriger-  p.s.i.).  In  systems  developed  by 
ation.  Three  refrigerants  are  in-  Liquid  Carbonic  Division  and 
yolved :  solid  carbon  dioxide  (dry  Pure  Carbonic  Company,  liquid 
ice),  liquid  carbon  dioxide,  and  carbon  dioxide  is  used  in  con- 
liquid  nitrogen.  junction  with  mechanical  refriger- 


This  liquid  nitrogen  truck  cooling  system  devised  by  the  Linde  Co.  is  noteworthy  for 
the  simplicity  of  the  controls. 
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ation  to  pre-cool  trailers  and  cool 
hot  spots  in  the  cargo  space. 
Estimated  extra  cost  is  $15  per 
trailerload. 

Liquid  nitrogen 

The  same  approach  may  be 
taken  with  liquid  nitrogen.  How¬ 
ever,  systems  recently  developed 
which  use  liquid  nitrogen  to  do 
the  entire  refrigeration  job  may 
serve  to  convert  almost  any  truck 
or  trailer  at  low  investment  cost. 
Key  cost  is  the  price  of  nitrogen; 
to  cut  its  consumption,  good  insul¬ 
ation  is  called  for. 

Two  systems  of  nitrogen-cooling 
frozen-food  trucks  are  currently 
attracting  special  attention:  (i) 
Isbandtsen's  Liquefreeze  in  which 
liquid  nitrogen,  held  in  a  pool  in 
the  bottom  of  the  trailer,  gradually 
evaporates  into  the  cargo  space  to 
keep  temperature  well  below  zero. 
(2)  Linde  Company’s  Polarstream 
in  which  liquid  nitrogen,  stored  in 
tanks  at  15  p.s.i.  is  sprayed  into 
the  cargo  compartment  through 
pipes.  The  spray  is  actuated  by 
thermostatic  control  valves. 

A  cost  comparison  of  the  non¬ 
mechanical  cooling  systems  seems 
to  favour  liquid  nitrogen  for  large 
trucking  operations. 

Liquid  nitrogen,  sold  on  a  slid¬ 
ing  scale,  may  vary  in  price  from 


2  to  8  cents  per  lb.,  depending  on 
quantity  used.  By  comparison, 
typical  price  of  solid  carbon 
dioxide  is  4  cents  per  lb.  and  liquid 
carbon  dioxide  sells  for  about  4^ 
cents.  But  liquid  nitrogen  has  a 
refrigeration  capacity  of  only  160 
B.T.U./lb.,  while  solid  CO,  has 
a  theoretical  cooling  effect  of 
250  B.T.U.  ib.  Liquid  carbon 
dioxide  provides  120  B.T.U./lb. 

Thus,  on  paper,  solid  carbon 
dioxide  appears  to  have  a  cost  ad¬ 
vantage  over  liquid  nitrogen. 
Proponents  of  nitrogen-cooling 
point  out,  however,  that  it  is  diffi¬ 
cult  to  control  refrigeration  rate  of 
solid  carbon  dioxide  and  that  in¬ 
vestment  and  handling  charges  in 
liquid  nitrogen  refrigeration  sys¬ 
tems  are  significantly  lower.  Fur¬ 
thermore,  long-range  costs  of 
liquid  nitrogen  at  major  use 
centres  may  be  reduced  by  piping 
the  product  from  the  producing 
plant,  storing  it  at  the  user’s 
plants  in  vacuum  insulated  storage 
tanks  at  or  neat  atmospheric 
pressure. 

A  cooling  system  similar  to 
Linde’s  Polarstream  has  been 
tested  in  service  by  the  U.S.  De¬ 
partment  of  Agriculture.  For  this 
system,  which  involves  spraying 
of  liquid  nitrogen  at  a  temperature 
of  —  320®F.  on  to  the  load  of 


frozen  food,  the  following  key  con¬ 
clusions  were  reached:  time  re¬ 
quired  to  cool  the  inside  of  the 
truck  is  virtually  eliminated  when 
compared  with  conventional  sys¬ 
tems;  the  temperature  of  the  cargo 
was  kept  below  10° F.;  even  dis¬ 
tribution  of  the  cooling  medium  is 
possible  with  considerable  reduc¬ 
tion  in  the  number  of  hot  spots. 

Cargo  may  be  loaded  to  the 
ceiling  with  minimum  provision 
for  gas  circulation  because  liquid 
nitrogen,  which  expands  700-fold 
when  it  flashes  into  gas,  will  force 
its  way  into  every  available  void. 

Safety  aspects  of  liquid  nitrogen 

In  any  such  systems,  the  ques¬ 
tion  of  safety  is  a  paramount  con¬ 
sideration,  and  here,  too,  liquid 
nitrogen  seems  fully  acceptable. 
Certainly,  the  gas  is  non-toxic,  and 
will  not  affect  the  food  with  which 
it  is  in  contact.  However,  pre¬ 
cautions  must  be  taken  to  prevent 
contact  by  persons  with  liquid 
nitrogen  (at  —  320°F.)  and  to 
avoid  smothering  of  the  driver  in 
an  atmosphere  of  nitrogen. 

Fairly  simple  steps  can  avoid 
both  of  these  possible  dangers. 
For  the  loading  and  handling  of 
liquid  nitrogen,  it  is  necessary  to 
wear  gloves  and  goggles.  To  pre¬ 
vent  spraying  of  liquid  nitrogen 
on  the  driver  while  he  is  in  the 
trailer,  the  system  is  disengaged 
as  long  as  the  trailer  doors  are 
open.  A  safety  switch  is  provided 
just  inside  the  door  against  the 
possibility  of  the  doors  being 
slammed  while  the  driver  is  inside. 
Furthermore,  the  entire  system 
can  be  deactivated  by  a  switch  in 
the  cab. 

When  the  doors  are  opened,  air 
will  displace  nitrogen  so  rapidly 
that  the  operator  can  enter  the  in¬ 
sulated  cargo  department  almost 
immediately  without  danger  of  ill 
effects. 

Costs 

Investment  in  the  nitrogen  re¬ 
frigeration  is  low  and  maintenance 
is  negligible  since  no  moving  parts 
or  corrosion  problems  are  in¬ 
volved.  Key  cost  is  the  liquid  ni¬ 
trogen  itself.  As  we  have  indi¬ 
cated,  its  cost  ranges  from  2  to  8 

(Continued  on  page  482) 
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The  Pineapple  Industry  of  Hawaii— II 

Processing  of  Pineapple  Jnice 

By  \^ .  V.  truess* 


Las/  month's  article  described  the  growing,  harvesting  and  canning  of  Hawaiian 
pineapple.  This  month  the  author,  who  recently  saw  the  Hawaiian  pineapple 
industry  at  first  hand,  describes  the  extraction  and  processing  of  pineapple  juice, 
how  waste  products  are  utilised,  and  some  products  obtained  from  this  fruit, 
which  is  worth  SI  25  million  to  the  growers  and  processors  of  Hawaii. 


ACCORDING  to  the  statistics 
/^published  by  the  pineapple 
companies  of  Hawaii  the  pack  of 
pineapple  juice  in  Hawaii  for 
1933  was  only  776,000  cases.  For 
the  1958-59  season  it  was 
20,719,690  cases  and  for  1959-60 
it  was  16,852,358  cases;  these 
totals  also  included  concentrated 
juice  calculated  in  terms  of  the 
unconcentrated  juice. 

Concentrate  produced  in  Hawaii 
is  exported  to  the  mainland  for  use 
in  various  juice  blends  such  as 
pineapple-grapefruit  and  others 
and  in  “  fruit  drinks  ”  (really  fruit 
ades)  containing  added  sugar  and 
water.  These  ades  have  become 
important  products  in  the  last 
three  years. 

How  juice  is  obtained 

Pineapple  juice  is  commonly 
obtained  from  several  sources  in 
the  cannery.  These  include  juice 
obtained  by  pressing  the  eradi- 
cator  meat  (scrapings)  from  the 
ginaca  machines;  by  pressing  the 
cores,  trimmings  and  broken 
pieces  from  the  trimming  line  and 
the  canning  tables;  juice  obtained 
by  pressing  fruit  that  is  too  small 
for  slicing;  juice  that  is  drained 
from  the  crushed  pineapple;  that 
which  is  drained  from  the  cylin¬ 
ders  of  peeled  fruit  at  the  trimming 
tables;  and  that  from  the  sliced 
fruit  at  the  canning  tables.  Some 
of  the  juice  obtained  by  draining 
is  sent  to  the  by-products  syrup 

*  P'ocd  Science  and  Technology  De¬ 
partment,  University  of  California. 


plant  instead  of  to  the  beverage 
juice  department. 

The  solid  raw  materials  such  as 
the  broken  pieces,  slices  that  are 
too  thin  or  too  thick  for  canning, 
and  eradicator  meat  are  first  in¬ 
spected  and  unfit  material  re¬ 
moved.  They  are  then  coarsely 
shredded  by  machines  designed 
for  this  purpose  and  a  second 
comminution  usually  follows,  such 
as  by  passage  of  the  coarsely 
shredded  material  through  a  Rietz 
disintegrator.  The  small  fruit  used 
for  juice  is  peeled  before  shredding 
or  crushing. 

The  juice  is  pressed  from  the 
finely  ground  material  by  a  special 
screw  press  such  as  the  Schwartz 
extractor  consisting  of  a  powerful 
vertical  member  that  revolves 
against  a  serrated  surface  and  a 
fine  screen  that  separates  the 
juice  from  the  pulp.  The  F.M.C. 
drum-type  extractor  has  an  ellip¬ 
tical  rotating  drum  in  place  of  the 
usual  screw  rotor.  The  shredded 
meat  is  pressed  by  the  drum 
against  a  fine  screen.  An  adjust¬ 
able  plate  at  the  outlet  controls 
the  degree  of  extraction  and  a 
double  screw  forces  the  meat  into 
the  pressing  section. 

In  most  plants  the  raw  material 
is  not  heated  before  pressing,  as  it 
is  believed  that  much  of  the  aroma 
and  flavour  is  lost  by  heating. 
However,  extraction  is  facilitated 
by  heating  and  according  to  Mehr- 
lich  (1954)  it  has  been  applied  in 
some  planb. 

The  Wilmes  press  employed 
for  pressing  crushed  grapes  could 


be  used  for  pressing  pineapple 
meat,  but  its  capacity  is  probably 
too  low  for  this  purpose. 

Extracting  and  blending  the  juice 

The  juice  at  this  stage  contains 
considerable  fibre,  especially  from 
the  cores,  and  other  solid  par¬ 
ticles.  The  coarser  suspended 
solids  are  removed,  if  necessary, 
by  screening  the  juice.  It  is 
heated  to  140-145°^.  in  a  con¬ 
tinuous  pasteuriser  before  screen-  1 
ing;  the  heating  coagulates  cer¬ 
tain  colloids  and  thus  facilitates 
screening. 

In  some  plants  the  hot,  screened 
juice  is  next  passed  through  a 
continuous  centrifugal  which  re¬ 
moves  most  of  the  remaining  sus¬ 
pended  solids,  mostly  fibre;  or  in 
at  least  one  plant  (Dole,  Hawaiian 
Pineapple  Co.,  Ltd.)  it  is  “  de- 
fibrinated  ’  ’  by  passage  through 
Dorrclone  separators.  These  are 
small,  vertical,  pear-shaped  ves¬ 
sels  through  which  the  juice  travels 
downward  in  whirling  fashion  and 
out  the  bottom  of  each  unit;  the 
solids  collect  on  the  walls  and 
travel  upward  and  out.  The  walls 
are  stationary,  the  juice  moves. 
Good  separation  is  secured  if  the 
juice  has  been  heated.  The  cores 
are  the  principal  source  of  fibres. 

The  press  cake  is  usually  broken 
up  and  pressed  a  second  time. 

The  final  press  cake  is  dehydrated 
for  stock  feed.  In  one  plant  the  j 
pineapples  too  small  for  slicing  are  < 
cut  in  half  and  pressed  in  a  con-  ] 
tinuous  Citromat  juice  extractor  j 
similar  to  that  used  for  citrus 
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fruits  in  California  and  Florida. 

The  juices  from  various  sources 
are  blended  in  a  tank,  the  object 
being  to  produce  blends  that  are 
of  fairly  uniform  Brix  degree  and 
total  acidity  for  a  given  period. 
The  juice  from  fruit  harvested  in 
late  fall  and  winter  gives  juice 
that  is  of  higher  acidity  and  lower 
Brix  degree  than  that  produced 
during  the  principal  season,  that 
is  the  summer  months. 

According  to  W.  B.  Thomas  of 
Libby  McNeill  and  Libby  Co.,  the 
acidity  of  the  juice  from  winter 
harvested  pineapple  is  in  the  range 
of  075  to  0  90  g/ 100  ml.  expressed 
as  citric  acid  and  about  0  20 
g  100  ml.  lower  in  the  juice  from 
summer  harvested  fruit.  Accord¬ 
ing  to  Cameron  and  Esty  (1950) 
the  total  solids  (Brix  degree)  in  the 
samples  examined  by  them  varied 
from  1 2  9  to  17-5%  and  averaged 

15-1%. 

The  National  Canners  Labora¬ 
tory  in  Berkeley,  California,  re¬ 
ported  in  1941  that  a  typical 
analysis  of  canned  pineapple  juice 
showed  total  sugar  as  invert 
^4  0%,  total  acid  as  citric  0  60%, 
ash  0-6%  and  protein  0*3%. 

The  juice  may  or  may  not  be 


homogenised  by  a  machine  similar 
to  that  used  for  milk,  the  object 
being  to  break  up  the  small  sus¬ 
pended  particles  into  still  smaller 
size,  thus  improving  the  stability 
of  the  slight  cloud.  The  juice  as 
canned  contains  enough  finely 
divided  solids  to  impart  a  slight 
cloudiness  or  haze.  These  solids 
are  believed  to  increase  the  fla¬ 
vour  and  improve  the  body  of  the 
juice. 

Pasteurising 

The  juice  is  pasteurised  in  one 
of  two  manners.  In  one  it  is 
heated  to  I90-I95°F.  in  a  continu¬ 
ous  flash  pasteuriser  such  as  the 
APV  plate-type  pasteuriser, 
canned  hot,  the  cans  being  rolled 
for  about  1-3  min.  to  sterilise  the 
lids  and  walls  of  the  can,  and  then 
very  rapidly  cooled  in  a  continu¬ 
ous  spin  or  other  type  cooler. 

In  the  second  method  the 
difibrinated  juice  is  filled  into  cans 
at  about  140° F.,  the  cans  closed 
and  then  pasteurised  in  a  standard 
reel  and  spiral  cooker  to  give  an 
interior  juice  temperature  of  about 
190° F.  The  cans  are  then  rapidly 
cooled.  This  second  method  is 
thought  by  some  canners  to  result 


in  less  loss  of  aroma  and  flavour. 

Cameron  and  Esty  (1950)  have 
given  the  carotene  content  of 
canned  pineapple  juice  as  from 
0  01  to  0  04  mg.  100  g.  and  the 
average  as  0  03  mg.  / 100  g.  in 
samples  examined  by  them. 
Ascorbic  acid  ranged  from  3  2  to 
14*2  mg.  / 100  g.  and  averaged 
8  5.  This  is  much  lower  than  the 
ascorbic  acid  content  of  citrus 
juices  or  of  guavas  or  acerola 
cherries  of  Hawaii. 

Flavour  and  aroma  constituents 

Haagensmit  and  colleagues  at 
the  California  Institute  of  Tech¬ 
nology  of  Pasadena,  California,  in 
1945  and  1946  studied  the  volatile 
compounds  of  pineapples  by  sub¬ 
jecting  large  samples  of  minced 
fresh  Hawaiian  pineapple  of  the 
smooth  Cayenne  v^ariety  to 
vacuum  distillation  at  not  above 
104° F.,  collecting  the  volatised 
fractions  by  condensers  and  dis¬ 
tillate  traps  held  at  low  tempera¬ 
tures;  and  analysing  these  con¬ 
densates.  Summer  fruit  was 
found  to  be  higher  than  the  winter 
fruit  in  volatile  flavouring  and 
odorous  constituents. 

The  esters  of  the  summer  fruit 
were  predominately  ethyl  esters 
and  those  of  the  winter  fruit 
usually  methyl  esters.  Ethyl 
acetate,  acetaldehyde,  methyl 
isocaproate,  ethyl  alcohol,  ethyl 
iso  valerate,  ethyl  acrylate,  ethyl 
N-caproate,  and  sulphur  contain¬ 
ing  compounds  were  among  the 
volatile  compounds  identified. 

As  would  be  expected,  addition 
of  the  volatile  substances  to  a 
water  solution  of  sugar  and  citric 
acid  does  not  give  a  product  that 
closely  resembles  pineapple  juice 
in  flavour  and  odour.  Flavour 
and  aroma  are  due  in  part  to  fixed 
non-volatile  compounds  and  to 
comp)ounds  present  in  trace 
amounts. 

Among  the  compounds  boiling 
above  2I2°F.  (ioo°C.)  were 
acetic  acid,  a  sulphur  containing 
compound  and  esters  of  a  C.,  im- 
saturated  acid.  Other  taste  affect¬ 
ing  fixed  compounds  are  citric  and 
malic  acids,  salts  of  fixed  acids, 
etc. 

The  volatile  constituents  of  the 
juice  concentrated  commercially 
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by  quadruple  effect  vacuum  con¬ 
centration  are  fractionated  and 
condensed  at  low  temperature  in 
the  large  canneries  in  Honolulu 
and  used  in  reinforcing  the  flavour 
of  concentrates,  pineapple  baby 
food  and  beverages. 

Much  of  the  juice  is  now  con¬ 
centrated  by  quadruple  effect 
vacuum  pans  into  concentrate 
used,  after  diluting  back  to  bever¬ 
age  strength,  in  various  blends 
and  in  juice  drinks  (bottled  or 
canned  ades).  (See  later  section 
on  this  product.) 

JUICE  FROM  BY-PRODUCTS 

By-products  of  the  pineapple 
industry  come  from  two  sources, 
namely,  the  pineapple  plants  after 
harvest  of  the  ratoon  crop  and 
secondly  from  the  fruit  itself  dur¬ 
ing  commercial  canning  opera¬ 
tions.  The  leaves  and  stem  can 
be  cut  into  short  lengths  and  air 
dried  for  use  as  live  stock  feed; 
although  they  are  usually  utilised 
in  other  ways.  For  example,  they 
are  knocked  down  by  heavy  discs, 
cut  into  short  pieces  by  disc  and 
ploughed  under  as  a  soil  improver, 
Over  loo  tons  per  acre  of  such 
material  is  not  unusual.  It  is 
allowed  to  decompose  in  the  soil 
for  several  months  before  re¬ 
planting. 

Recently,  as  previously  men¬ 
tioned,  the  Pineapple  Research 
Institute  has  found  that  an  excel¬ 
lent  ensilage  for  dair\'  cows  can  be 
made  from  the  plants  after  harvest 
of  the  final  ratoon  crop.  (See 
section  on  the  P.R.I.)  There  is  a 
ready  market  to  dairies  in  the 
Islands  for  the  product.  Dr. 
Cushing,  director  of  research  of 
P.R.I. ,  states  that  this  method  of 
utilisation  has  aroused  great  in¬ 
terest  in  the  pineapple  and  dairy 
industries  and  bids  fair  to  become 
industrially  important. 

In  one  of  the  large  canneries  the 
waste  stalks  (stems,  butts)  on 
which  the  leaves  and  fruit  have 
grown  are  being  investigated  on  a 
pilot  scale  for  the  production  of 
the  enzyme  bromelin.  Results 
have  been  very  promising  and  it 
is  expected  that  commercial  pro¬ 
duction  will  be  undertaken  soon. 
The  enzyme  would  be  used,  not 


only  as  a  meat  tenderiser,  but  also 
in  pharmaceutical  preparations, 
and  in  other  ways  in  which  papain, 
the  enzyme  at  present  made  com¬ 
mercially  from  papaya  tissue,  is 
used. 

Processing  the  waste 

The  waste  shells  (skins),  ends 
and  other  wastes  constitute  about 
30-40%  by  weight  of  the  fruit  as 
it  enters  the  canneiy^. 

Two  of  the  large  canneries 
(Dole,  Hawaiian  Pineapple  Co., 
Ltd.,  and  Libby  McNeill  and 
Libby)  in  Honolulu  utilise  the 
waste  shells  (skins)  and  fruit  ends 
from  the  ginaca  machine  for  the 
production  of  a  syrup  used  in  the 
canning  of  sliced  pineapple  and 
other  canned  pineapple  products. 
The  other  large  cannery  (Cali¬ 
fornia  Packing  Corporation)  uses 
this  waste  for  the  production  of 
alcohol  to  be  used  in  the  produc¬ 
tion  of  distilled  pineapple  vinegar. 

At  one  time  juice  was  ex¬ 
pressed  from  this  waste  material, 
partially  neutralised  with  calcium 
carbonate  at  or  near  the  boiling 
point,  the  resulting  insoluble  cal¬ 
cium  citrate  recovered  by  filtra¬ 
tion  and  citric  acid  obtained 
from  the  citrate  by  acidification 
from  sulphuric  acid,  filtration, 
concentration  and  crystallisation, 
as  in  recovering  citric  acid 
from  lemons.  The  partially  de- 
acidified  pineapple  juice  was  then 
treated  with  activated  carbon  to 
remove  colour  and  some  other 
compounds.  The  treated  juice 
was  filtered,  concentrated  in 
vacuo,  sweetened  with  cane  sugar, 
and  the  resulting  syrups  were  used 
in  making  up  syrups  used  in  can¬ 
ning  of  pineapple.  However,  it 
was  found  that  the  canned  pro¬ 
duct,  while  satisfactory  for  a 
while  after  canning,  eventually  de- 
velop)ed  a  slightly  disagreeable 
flavour. 

Some  of  the  waste  material  was 
concentrated  for  use  as  cattle  feed 
and  the  remainder  was  sent 
through  the  sewers  into  the  ocean. 
In  addition  to  the  obvious  loss  of 
sugar  this  procedure  caused  prob¬ 
lems  in  sanitation  and  waste  dis¬ 
posal.  On  that  account  the  Dole 
Hawaiian  Pineapple  Co.,  Ltd., 
discontinued  this  practice  in  1930. 


Attempts  were  made  to  remove 
the  impurities  responsible  for  the 
flavour  change.  These  included 
phosphate  treatment  and  conven¬ 
tional  sugar  refining  methods,  but 
none  of  these  treatments  wen* 
satisfactory. 

Beverage  juice  was  then  used  in 
the  syrups  employed  in  canning 
pineapple  products  and  this  pro¬ 
cedure  proved  fairly  satisfactor\' 
technologically  but  was  not  very 
economical  financially. 

Refining  by  ion  exchange 

In  1941,  at  the  suggestion  of 
Jas.  Dole  of  the  Hawaiian  Pine¬ 
apple  Co.,  and  in  co-operation 
with  the  Chemical  Process  Co.  of 
California,  research  was  under¬ 
taken  on  the  use  of  ion  exchange 
resins  for  refining  the  juice. 
Sample  packs  of  pineapple  canned 
in  syrups  made  by  the  ion  ex¬ 
change  procedure  showed  excellent 
shelf  life  and  were  of  excellent 
flavour.  VVMth  the  co-operation  of 
the  Illinois  Water  Treatment 
Company  of  Rockford,  Illinois,  a 
pilot  plant  was  built  and  put  into 
operadon.  The  author  is  indebted 
to  the  article  by  Dr.  George  Felton 
on  the  production  of  syrup  by  the 
ion  exchange  procedure. 

Sugar  recovery 

The  present  commercial  installa¬ 
tion  was  designed  for  the  Dorr  Co. 
of  New  York  in  close  co-operation 
with  engineers  and  chemists  of 
the  Hawaiian  Pineapple  Co.  Its 
original  cost  was  about  $750,000 
and  it  was  put  into  operation  dur¬ 
ing  the  peak  of  the  summer  season 
in  1947.  More  than  6,500,000  lb. 
of  sugar  equivalent  were  recovered 
each  year  during  the  first  three 
years  of  operation,  according  to 
Felton  (that  is,  the  syrup  produced 
contained  this  amount  of  sugar). 

The  resulting  syrup  was  used 
with  cane  sugar  and  water  in  mak¬ 
ing  up  syrups  for  the  canning  of 
sliced  and  other  pineapple  pro¬ 
ducts.  According  to  one  of  the 
research  staff  members  about 
6,000  tons,  or  about  12,000,000 
lb.  per  year  of  sugar  equivalent  is 
now  recovered  in  the  ion  exchange 
plant  at  present.  This  is  about 
30  lb.  of  sugar  equivalent  for  each 
ton  of  fresh  pineapple. 
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Dr.  George  Felton  directed 
much  of  the  research  and  devel¬ 
opment  on  the  ion  exchange  pro¬ 
cess  for  the  Hawaiian  Pineapple 
Co.  and  is  still  very  active  in  re¬ 
search.  (See  particularly  his 
pajier,  “  Use  of  ion  exchangers  in 
by-products  recovery  from  pine¬ 
apple  waste  ”  in  Food  Tech¬ 
nology,  1949,  3,  40.)  The  engin¬ 
eering  department  of  the  company 
also  participated  to  an  important 
degree. 

The  procedure  as  observed  in 
plants  in  Honolulu  in  December, 
i960,  was  as  follows.  The  shells 
and  ends  from  the  ginaca  machines 
were  broken  up  into  small  frag¬ 
ments  and  juice  extracted  by  Rietz 
disintegrators.  The  resulting  semi¬ 
fluid  mixture  was  heated  in  con¬ 
tinuous  heat  exchangers  to  about 
145° F.  to  coagulate  certain  col¬ 
loids  that  would  interfere  with 
pressing.  The  unheated  mixture  is 
very  difficult  to  press  and  gives  a 
low  yield  of  juice,  according  to 
Thomas  of  the  Libby  McNeill  and 
Libby  Co.  The  heated  material 
is  pressed  in  vertical  screw  presses 
similar  to  the  well-known  F.M.C. 
tomato  press  in  ap)pearance. 

The  presses  used  by  the  Ha¬ 
waiian  Pineapple  Co.  are  made 


exceptionally  sturdy  according  to 
the  company’s  design  and  specifi¬ 
cations.  The  press  cake  is  broken 
up  and  sent  to  the  continuous 
direct-fired  drum  dryers,  in  which 
it  is  dried  “  bone  dry.”  The  re¬ 
sulting  ‘  ‘  bran  ’  ’  is  sacked  and  sold 
for  cattle  feed.  There  is  a  good 
demand  for  it  from  the  dairies  in 
the  islands. 

The  “mill  juice,”  prepared  as 
above,  is  screened  to  remove 
coarse  fragments  of  shell,  etc., 
and  is  then  heated  to  I90-200°F., 
mixed  with  infusorial  earth  filter 
aid  and  is  filtered  by  use  of  an 
Oliver  type,  precoated,  continu¬ 
ous  filter.  The  precoat  is  in¬ 
fusorial  earth  filter  aid. 

Refining  procedure 

The  filtrate  is  then  cooled  and 
sent  to  the  refining  department. 
According  to  Felton  (1949), 
Cruess  (1958),  and  recent  obser¬ 
vations  at  the  plants,  the  proce¬ 
dure  is  then  as  follows.  The  juice  is 
treated  with  lime  at  about  190° F. 
to  precipitate  most  of  the  citric 
acid  as  calcium  citrate  and  bring 
the  />H  to  about  5*3.  The  precipi¬ 
tate  is  recovered  by  filtration  by 
filter  press  and  citric  acid  is  re¬ 
covered  by  the  procedure  used  for 


the  making  of  citric  acid  from 
lemons.  The  partially  deacidified 
juice  is  cooled  in  a  heat  exchanger. 

The  juice  next  enters  the  first 
cation  exchange  resin  tank  which 
is  about  10  feet  in  height  and  10 
feet  in  diameter,  and  filled  with 
cation  exchange  resin  C-3  of  the 
Chemical  Process  Co.  of  Cali¬ 
fornia  in  the  Dole,  Hawaiian 
Pineapple  Co.  plant.  Exchange 
resins  are  obtainable  also  from 
the  Rohm  and  Haas  Co.  of  Phila¬ 
delphia.  The  juice  first  displaces 
the  water  in  the  resin,  a  procedure 
known  as  ”  sweetening  on.” 

Most  of  the  metallic  ions  (ca¬ 
tions)  such  as  those  of  potassium, 
sodium,  calcium,  and  others,  are 
absorbed  by  the  resin.  Some 
colour  is  also  removed,  but  much 
less  than  by  the  anion  exchange 
resin  later.  The  treated  juice  is 
very  acid  in  reaction,  its  />H  at 
first  being  about  20.  With  use  of 
the  column  the  pW  increases  some¬ 
what.  It  is  next  passed  through 
the  tank  of  anion  exchange  resin. 

The  anion  exchange  resin,  Duo- 
lite  A-3,  in  the  Dole  plant,  re¬ 
moves  most  of  the  natural  organic 
acids  (citric  and  malic)  and  other 
anions,  the  emerging  juice  being 
slightly  alkaline  at  a  pW  of  about 
10.  Second  treatment  in  a  second 
pair  of  cation  and  anion  tanks  is 
given,  the  treated  juice  from  the 
anion  resin  being  faintly  alkaline. 
A  small  amount  of  juice  from  the 
second  cation  treatment  is  added 
to  bring  the  />H  value  to  about 
8  0.  The  juice  from  the  second 
cation  treatment  has  a  /)H  of  3  0 
to  3-5- 

There  are  five  pairs  of  exchange 
resin  tanks.  Thus,  while  one  pair 
is  in  use  others  can  be  regener¬ 
ated.  According  to  Felton  the 
spent  resins  are  treated  with 
strong  sodium  chloride  solution 
which  dissolves  most  of  the  ab¬ 
sorbed  calcium  from  the  cation 
resin  and  the  citric  and  malic 
acids  from  the  anion  resin.  Heat¬ 
ing  of  the  brine  after  its  passage 
through  the  anion  exchange  tank 
will  precipitate  calcium  citrate 
which  can  be  removed  by  filtration 
and  utilised  for  the  recovery  of 
citric  acid.  The  cation  resin  is 
washed  with  water  to  remove  ex¬ 
cess  chloride  solution  and  is  next 


A  battery  of  ginaca  machines  at  the  Dole,  Hawaiian  Pineapple  Co.’s  plant. 
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treated  with  dilute  NaOH  or  dilute 
NH,OH  solution  to  remove  ab¬ 
sorbed  colouring  matter,  etc.,  and 
is  then  washed  with  water.  It  is 
next  treated  with  dilute  HoSO, 
solution  and  rinsed  thoroughly 
with  water  to  remove  the  HjSO , . 

The  anion  resin  is  regenerated 
with  2%  NaOH  solution  and 
rinsed  free  of  NaOH  with  water. 

The  ion  exchange  process  is 
controlled  automatically  from  a 
central  panel  on  which  instruments 
indicate  the  exact  condition  of 
each  tank.  The  panel  contains 
flow  controllers,  flow  rate  indica¬ 
tors,  conductivity  meters,  pW 
meters,  a  tem[ierature  recorder, 
density  meter,  and  dials  indicating 
the  lev'els  in  all  regenerant  tanks. 
The  various  valves  can  be  oper¬ 
ated  manually,  if  desired,  but 
usually  are  automatically  con¬ 
trolled.  The  valves,  according  to 
Felton,  are  Saunders  type  with 
rubber  diaphrams  operated  by  air 
pistons  controlled  by  solenoid  pilot 
valves  actuated  by  relays  on  the 
control  panel. 

The  treated  juice  is  almost 
colourless  and  has  a  faint  but 
recognisable  pineapple  odour.  It 
is  concentrated  in  a  quadruple 
effect  vacuum  concentrator,  the 
fourth  effect  or  unit  being  a  low- 
temperature  vacuum  evaporator 
ojxjrating  at  alx)ut  6o°F.  At  this 
low  temix'rature  caramelisation 
and  cooked  taste  do  not  develop. 
The  volatile  flavour  fraction  can 
be  recovered  by  low-temperature 
condensation. 

The  juice  may  be  treated 
directly  without  the  preliminary 
step  of  partial  de-acidification  with 
lime  and  the  citric  acid  recovered 
directly  from  the  anion  exchange 
resin. 

In  one  plant  much  of  the  refined 
mill  juice  is  concentrated  to  65° 
Brix.  As  the  ion  exchange  treat¬ 
ment  remov'es  most  of  the  nutri¬ 
ents  required  by  micro-organisms 
the  65°  Brix  syrup  keeps  well  in 
metal  tanks  and  much  of  it  is  so 
stored  for  subsequent  use.  Some 
of  the  refined  juice  is  concentrated 
to  50®  Brix  only.  Whether  of 
50®  Brix  or  65®  Brix,  it  is  mixed 
with  syrups  of  cane  sugar  and 
water  and  the  blended  syrups  are 
used  in  canning. 


BEVERAGE  CONCENTRATE 

Beverage  juice,  not  treated  with 
exchange  resins,  is  concentrated  in 
the  quadruple  effect  vacuum  con¬ 
centrators  previously  mentioned 
and  the  volatile  constituents  frac¬ 
tionated  and  condensed  to  give  an 
“essence”  of  about  100  times 
the  flavouring  power  of  the  fresh 
juice.  The  fourth  effect  of  the 
concentrator  operates  at  not  above 
room  temperature.  This  flavour 
concentrate  is  added  back  to  the 
concentrate,  or  is  used  in  pine¬ 
apple  baby  food  and  in  other 
ways. 

Some  of  the  beverage  syrup  is 
preserved  by  freezing  storage  or 
low-temperature  storage.  Much 
of  it,  however,  is  flash  pasteurised 
and  packed  in  hot  No.  10  cans, 
which  are  seamed  and  cooled 
quickly  by  water  cooling.  It  is 
ex{)orted  in  this  form  to  the  main¬ 
land. 

The  concentrate  is  flavoured 
with  the  concentrated  essence 
mentioned  above,  this  method  of 
flavouring  having  been  found 
superior  to  the  addition  of  fresh 
juice  to  the  concentrate,  a  method 
commonly  used  for  frozen  ‘  ‘  3  plus 
I  ”  orange  concentrate. 

Many  years  ago  a  concentrated 
pineapple  juice  was  made  by 
freeze  concentration.  The  juice 
was  frozen  to  a  slushy  consistency 
and  separated  from  the  ice  crystals 
by  centrifuging,  the  procedure 
being  repeated  several  times  to 
give  a  concentrate  of  about  50® 
Brix.  As  far  as  the  author  is 
aware  this  product  is  no  longer  on 
the  market. 

Pasteurisation  necessary 

In  the  making  of  pineapple 
juice  concentrate  by  any  method 
it  should  be  flash  pasteurised  be¬ 
fore  concentration  to  inactivate 
enzymes,  particularly  those  re- 
sjx)nsible  for  undesirable  changes 
in  flavour  during  storage.  How¬ 
ever,  if  the  concentrate  is  packed 
hot  into  cans  the  preheating  in¬ 
activates  the  enzymes  and  addi¬ 
tional  pasteurisation  is  unneces¬ 
sary.  Judging  from  experience 
with  other  juices  momentary  flash 
pasteurisation  at  i85-iqo®F.  fol¬ 
lowed  by  immediate  cooling 
should  be  sufficient. 


OTHER  PINEAPPLE  PRODUCTS 

i.  Alcohol  for  vinegar 
manufacture 

The  California  Packing  Corix)r- 
ation  in  Honolulu  utilises  th(‘ 
waste  shells  and  ends  for  produc¬ 
tion  of  alcohol,  which  is  exported 
to  one  of  its  plants  in  San  Jose, 
California;  there  it  is  diluted  with 
water  and  converted  into  distilled 
vinegar  by  use  of  modern  vinegar 
generators  oj)erated  on  the  sub¬ 
merged  acetification  principle. 
The  vinegar  is  used  in  the  produc¬ 
tion  of  cucumber  and  other 
pickles  in  addition  to  packaging 
and  sale  as  vinegar. 

The  shells  and  ends  from  the 
ginaca  machines  are  ground  by 
disintegrator  and  pressed  in  con¬ 
tinuous  vertical  screw  presses,  the 
press  cake  being  dried  as  at  the 
two  other  large  canneries  of  Hono¬ 
lulu  for  sale  as  stock  feed.  Com¬ 
pressed  yeast  is  used  to  inoculate 
the  first  tanks  of  juice  of  the 
season.  P'ermenting  juice  from 
one  tank  is  used  to  inoculate  the 
next  and  so  on.  If  the  yeast  be¬ 
comes  weak  or  contaminated  a 
fresh  start  with  compressed  yeast 
is  made.  The  juice  is  not  pasteur¬ 
ised  or  treated  with  SO.^  (as  in 
grape  wine  making).  Fermenta¬ 
tion  is  extremely  rapid.  The  fer¬ 
mentation  is  conducted  in  large 
tanks. 

The  fermented  juice  is  first  dis¬ 
tilled  in  a  continuous  column  still 
of  conventional  design  to  give  a 
distillate  of  about  80%  alcohol 
content  by  volume.  It  is  then  re¬ 
distilled  from  a  20,000  gallon  ix)t 
still  through  the  customary  de- 
phlegmator  and  vapour  con¬ 
densing  system  used  in  the  distil¬ 
lation  of  brandy  to  give  a  final 
distillate  of  95%  alcohol  by 
volume.  Only  about  7,500 
gallons  is  placed  in  this  still. 
After  distillation  water  is  added  to 
the  residue  in  the  still  and  dis¬ 
tillation  is  repeated.  This  is  re- 
|)eated  until  the  residue  contains 
0  06%  or  less  alcohol.  The  author 
is  indebted  to  Gordon  Pickering 
of  the  C.P.C.  staff  for  information 
on  the  alcohol  plant. 

The  alcohol  plant  was  designed 
and  put  into  operation  about  fort}' 
years  ago  by  Chas.  S.  Ash,  chief 
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chemist  of  the  company.  He  re¬ 
tired  several  years  ago  because  of 
advanced  age  and  recently  died. 

2.  Diced  pineapple 

Canned  diced  pineapple  is  used 
in  canned  fruit  cocktail  produced 
in  large  amounts  in  California 
canneries.  A  special  pack  in  No. 
10  cans  is  canned  for  this  purpose. 

Some  canned  crushed  pineapple 
(bulk,  unsweetened  pack  in  No. 
10  cans)  is  put  up  for  use  by  com¬ 
mercial  jam  manufacturers,  pie 
bakers  and  others.  Some  is  can¬ 
died  in  sliced  or  tidbit  forms  for 
sale  as  a  confection  or  in  small 
dice  form  for  use  in  mixed  candied 
fruit  mixes  used  in  the  home  or  in 
bakeries  in  cookies,  cakes,  etc. 

Pineapple  in  sliced  form  or  in 
smaller  pieces  may  be  dehydrated 
successfully,  as  experiments  in 
the  Food  Technology  Department 


of  the  University  of  California 
have  demonstrated.  Light  sul¬ 
phuring  in  the  fumes  of  burning 
sulphur  is  advisable  before  de¬ 
hydration  in  order  to  retain  the 
fresh  colour.  The  flavour  of  the 
dried  product  is  very  mild  because 
the  volatile  flavouring  and  odor¬ 
ous  compounds  are  lost  in  drying. 

One  company  (Libby,  McNeill 
and  Libby)  is  now  canning  diced 
pineapple  in  syrup  flavoured 
with  peppermint,  this  new  product 
being  on  sale  in  mainland  markets. 
Various  other  new  products  are 
under  study  by  industry  members 
and  by  other  research  laboratories. 

Pineapple  in  other  regions 

Pineapple  is  grown  commer¬ 
cially  and  canned  in  the  Philip¬ 
pines,  Malaya,  Mexico,  Formosa, 
Puerto  Rico,  Brazil,  Australia  and 
South  Africa.  It  is  also  grown  in 


other  tropical  regions  in  India, 
China,  Jamaica,  Trinidad,  Cuba, 
Venezuela  and  Colombia.  See 
Collins,  i960,  the  Pineapple, 
Leonard  Hill  (Books),  Ltd.,  Lon¬ 
don,  or  Interscience  Publishing 
Co.,  New  York,  for  information 
on  pineapple  production  in  these 
regions. 
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Correspondence 

A.F.D.  Foods  -  ‘^selling 
the  record  straight^’ 


Your  recent  editorial  on 
A.F.I).  products  {October,  p. 
410),  in  which  you  refer  to 
Armour’s  new  products,  I  feel  re¬ 
quires  some  comment.  In  the  first 
place  I  would  like  to  refer  to  a 
product  made  from  shredded 
A.F.D.  fish,  mashed  potato 
powder  and  other  ingredients 
which  when  re-hydrated  gave  a 
fish  cake.  This  was  made  as  early 
as  1952  by  a  company  trading 
under  my  name  and  was  supplied 
for  catering  purposes.  Very  many 
hundredweights  of  this  product 
were  consumed,  for  example  in  the 
Michelin  factory  canteen.  The 
A.F.D.  fish  supplies  came  from 
the  M.O.F.  factory  at  Aberdeen; 
the  production  of  the  fish-cake  mix 
had  to  cease  when  commercial 
production  of  A.F.D.  fish  failed  to 
materialise  quickly  enough. 

Secondly,  I  would  like  to  refer 
to  a  product  test  marketed  in  two 
British  cities  for  many  months  by 


Petfoods,  Ltd.,  which  was  A.F.D. 
fish  steaks — it  was  named  Flick 
and  was  sold  for  feeding  to  cats, 
though  in  fact  it  was  perfectly 
suitable  for  human  consumption. 

My  third  point  concerns  a  prac¬ 
tice  which  might  cause  unfortun¬ 
ate  impressions  regarding  the 
qualities  of  A.F.D.  food  if  not 
carefully  watched.  One  of  the 
Armour  packs  is  a  chicken  and 
rice  dinner — the  chicken  is 
A.F.D.,  the  rice  is  “instant” 
rice.  The  chicken  is  excellent,  as 
would  be  expected;  the  rice  is  not 
nearly  so  excellent,  again  as  would 
be  expected.  As  the  rice  pre¬ 
dominates  in  the  pack  an  unfor¬ 
tunate  overall  impression  is 
created.  The  same  applies  to  the 
beef  and  vegetable  meal,  where 
the  inclusion  of  non-A.F.D.  potato 
slices,  for  example,  in  my  opinion 
give  a  very  poor  impression. 

I  hope  that  this  sets  the  record 
straight  in  this  now  not  so  new 
field  of  A.F.D.  which  at  long  last 
appears  to  be  getting  moving. 

R.  Gordon  Booth, 
19,  Homewood  Road, 
St.  Albans. 


American  Control  is 
M  Wanted 


I  was  more  than  interested 
in  your  Editorial  in  the  issue 
of  Food  Manufacture  for  Sep¬ 
tember,  1961,  headed  “  Is  the 
Americanisation  of  our  Industry  a 
Bad  Thing?” 

In  my  view  you  have  said  some¬ 
thing  which  needed  to  be  said  for 
some  considerable  time.  I  per¬ 
sonally  view  with  considerable 
dismay  the  steady  infiltration  of 
American  control  into  British  in¬ 
dustry,  and  I  do  think  that  the 
Trade  and  the  public  mind  should 
be  far  more  aware  of  what  is  hap¬ 
pening  than  they  appear  to  be  at 
the  moment. 

The  introduction  of  American 
capital  to  our  industry  is  one 
thing,  but  American  control  is 
quite  another. 

R.  D.  Mason,  M.Sc.,  F.R.I.C., 
F.R.A.C.I.,  M.Inst.F., 
Richmond,  Surrey. 
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A  quick  look  at  some 

Useful  Instruments 

for  food  processing 

The  food  industry  generally,  with  a  few  outstanding  exceptions,  is  not  to  the  fore  in 
adopting  instrumentation  to  help  quality  control  and  consistency  of  the  product.  Too 
many  manufacturers,  particularly  the  smaller,  are  content  to  jog  along  with  primitive 
instruments  or  none  at  all  and  to  try  to  produce  high  quality  products  with  hope 
and  faith  rather  than  with  accurate  measurement.  This  of  course  is  not  the  case  in 
your  factory,  but  nevertheless  peruse  this  brief  survey,  it  may  give  you  an  idea  or  two. 


Pocket  pH  meter 

¥I)H^AL  for  pH  measurements 
■^and  electro-titrations  in  the 
laljoratory,  or  for  industrial  use 
by  technicians  who  have  to  move 
fn)m  place  to  place,  the  |K)cket 
/)H  meter  made  by  Cambridge  In¬ 
strument  Co.,  Ltd.,  weighs  only 
2 1  lb.,  takes  isolated  measure¬ 
ments  in  three  minutes,  and  can 
be  supplied  with  a  shoulder-strap 
carrying  case  that  has  an  extra 
compartment  for  the  electrode  and 
buffer  solutions.  Powered  by  dr\'- 
cell  batteries  with  a  life  of  approx¬ 
imately  1,000  hours,  it  has  a 
simple  concentric  self-contained 
glass  electrode  system  with  a  scale 
range  of  o  to  14  pH  and  an  ac¬ 
curacy  of  ±0-1  /)H.  A  small  plas¬ 
tic  cup  fits  over  the  end  of  the 
electrotie  unit  and  serves  to  hold 
the  standardising  buffer  or  a  small 
quantity  of  the  sample  to  be 
tested.  The  instrument  is  simply 
switched  on,  standardised  at  pH  7 
and  is  then  ready  for  use. 

Temperature  control,  indication 
and  recording 

The  makers  of  the  Bikini  range 
of  transistorised  temjjerature  con¬ 
trollers  and  indicators,  F'ielden 
Electronics,  Ltd.,  say  that  al¬ 
though  full  production  of  these  in¬ 
struments  began  only  a  few 
months  ago,  several  hundreds  are 
now  in  use  throughout  the  food  in¬ 
dustry.  Suitable  applications 
include:  chcKolate  and  sweet 

manufacturing,  on  enrobing  ma¬ 
chines,  cooling  tunnels,  tempering 
machines,  boilers,  etc.;  milk  pro- 


The  Fielden  **  Bikini  **  temperature 
indicator  controller. 


1 


Fielden  **  Telstor  continuous  level 
indicator. 


ducts,  for  refrigeration  control  and 
in  the  manufacture  of  malted 
milk;  frozen  foods,  for  temjx'ra- 
ture  indication  and  control  in  cold 
storage  rooms;  on  ice  cream  ma¬ 
chines  to  control  the  stiffness  of 
the  mix;  in  margarine  manufac¬ 
ture  to  indicate  the  temperature  in 
a  pi|)eline;  in  baking  for  oven 
control  and  on  dough  mixers;  for 
jam  boiler  control  and  recording 
in  preserve  manufacture;  in  sugar 
manufacture;  and  on  packaging 
and  wrapping  machines.  | 

The  absence  of  pivots,  galvan-  1 
ometers  or  other  delicate  mechan¬ 
ism  makes  these  instruments  ver>' 
robust.  They  have  a  rapid  re¬ 
sponse  and  are  easily  installed. 
They  can  be  used  at  any  distance 
up  to  300  ft.  from  the  temperature 
measuring  bulb,  no  comj)ensating 
adjustments  being  required.  They  . 
are  supplied  in  any  of  73  tenijn'ra- 
ture  ranges  with  accurate  Centi-  i 
grade  or  h'ahrenheit  calibrations. 

The  same  firm  also  make  the 
Tektor  level  controller  and  the 
Tehtor  level  indicator. 

Level  and  contents  gauges 

A  hopper  level  switch  is  made  |  ) 
by  Firth  Cleveland  Instruments,  ■ 
Ltd.  This  detects  when  the  level  i  ‘ 
of  a  granular  or  semi-solid  ma-  j'  ^ 
terial  in  a  hopper  has  reached  the  ' 
height  predetermined  by  the  ' 

mounting  position  of  the  switch.  ® 

It  consists  of  an  aluminium  alloy 
housing  which  is  mounted  on  the 
wall  or  sloping  floor  of  the  hopper,  f  ° 
the  inside  face  being  sealed  by  p 
a  strong  synthetic-rubber  dia-  e| 
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Pocket  pH  meter  made 
by  Cambridge  Instrument 
Co.,  with  concentric  elec¬ 
trode,  bufler  solutions 
and  compact  satchel. 


phragm,  against  which  the  ma¬ 
terial  contained  in  the  hop{X‘r 
presses.  Deflection  of  the  dia¬ 
phragm  displaces  a  spring-loaded 
plunger  which  in  turn  actuates 
a  standard  single-pole  changeover 
micros  witch.  Presence  of  material 
against  the  diaphragm  can  there¬ 
fore  be  arranged  to  open  or  close 
a  circuit,  for  alarm  or  control  pur¬ 
poses.  The  construction  through¬ 
out  is  very  robust  in  order  to 
ensure  maximum  reliability,  and 
the  cover  of  the  switch  chamber  is 
sealed  by  a  gasket  to  provide 
weatherproof  protection.  The  dia¬ 
phragm  completely  seals  the  work¬ 
ing  parts  from  any  dust  or  liquid 
in  the  hopper. 

The  same  firm  also  make  a 
vibrating  probe  t\'pe  level  control 
system  designed  to  detect  and  give 
visual  information  the  instant  the 
liquid  or  granular  content  of  a 
tank  or  hopper  reaches  a  critical 
level.  It  can  be  connected  to  the 
tank  or  hopper  feed  system  to 
initiate  operation  of  an  emptying 
or  filling  device.  It  consists  of  a 
probe  unit  which  comprises  the 
detecting  device,  and  a  control 
amplifier  unit  which  comprises  the 
control  relay  and  lamp  indicators. 
The  method  of  operation  is  based 
on  the  principle  that  any  material 
coming  into  contact  with  the 
vibrating  rod  of  the  probe  unit 
will  cause  the  vibrations  to  stop, 
so  actuating  a  control  relay.  In¬ 
terconnection  of  the  units  can  be 
made  up  to  a  screened  cable  length 
of  300  ft. 

Another  Firth  Cleveland  instru¬ 
ment  is  the  hydrostatic  tank  con¬ 


tents  gauge  of  the  pressure  bulb 
type,  which  measures  the  head  of 
liquid  in  almost  any  type  of  non- 
pressurised  tank,  wherever  situ¬ 
ated  and  regardless  of  height.  The 
system  is  of  the  remote  reading 
type,  allowing  the  indicator  to  be 
placed  in  a  position  up  to  250  ft. 
from  the  tank.  It  indicates  either 
depth  of  liquid  or  tank  contents 
by  means  of  dial  and  pointer. 

A  conductivity  probe  type  level 
control  system  also  made  by  the 
firm  is  designed  to  detect  and  visu¬ 
ally  indicate  the  instant  a  liquid  in 
a  tank  reaches  a  predetermined 
position,  and  operates  on  the 
principle  that  many  liquids  are 
electrical  conductors  so  that  the 
presence  of  a  liquid  between  the 
probe  detector  and  the  metal  sur¬ 
face  of  its  housing  completes  an 
electric  circuit  which  actuates  a 
control  relay. 

Bin  level  control 

A  pneumatic  bin  level  con¬ 
troller  which  regulates  and  in- 
indicates  the  level  of  materials  in 
bulk  storage  containers  is  the 
Bindex  level  controller  made  by 
Henry  Simon,  Ltd.  It  consists  of 
a  small  (about  q  in.  cube)  metal 
casing  which  houses  a  pressure- 
reducing  valve,  a  pressure  switch 
and  an  air  motor.  Outside  the 
casing  is  a  simple  paddle  (nor¬ 
mally  16  in.  long)  which  is  con¬ 
nected  to  the  air  motor  by  a 
spindle.  When  the  instrument  is 
in  position,  the  spindle  passes 
through  the  side  or  top  of  the  bin, 
the  casing  being  outside  the  bin 
and  the  paddle  inside. 
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The  paddle  is  driven  by  com¬ 
pressed  air  and  oscillates  with  a 
continuous  see-saw  motion,  a 
movement  which  is  hampered  or 
stopped  when  the  level  of  the  bin 
contents  reaches  the  paddle.  In¬ 
terference  with  the  movements  of 
the  paddle  immediately  activates 
a  pressure  switch  which  o{)erates 
a  light,  sounds  an  alarm  or  initi¬ 
ates  controlling  action  to  the 
equipment  feeding  or  emptying  the 
bin.  The  pressure  valve  can  be 
finely  adjusted  to  suit  stock  den¬ 
sity  to  give  instant  reaction  even 
on  a  material  which  offers  little 
resistance  to  the  movement  of  the 
paddle. 

In  dusty  atmospheres,  or  where 
hazardous  materials  are  being 
stored,  all  electrical  parts  can  be 
positioned  away  from  the  site  or, 
in  some  cases,  replaced  completely 
with  pneumatic  equivalents. 

Continuous  weight  tester  for  wheat 

Bushel  weight  has  long  been  re¬ 
garded  as  an  important  aid  to 
quality  control  in  the  mill  although 
the  method  of  determination  has 
remained  virtually  unchanged  for 
centuries.  Bushel  weight  has 
always  been  difficult  to  assess  with 
precision,  since  the  accuracy  of 
the  chondrometer  is  limited  and 
continuous  check  is  impossible. 

The  result  of  several  years’  re¬ 
search  by  Henry  Simon,  Ltd.,  in 
conjunction  with  h'airhurst  Elec¬ 
tronics,  Ltd.,  is  an  electric  device, 
the  Bushelmaster.  The  makers 
say  that  prototypes  of  the  equip¬ 
ment  have  been  exhaustively 
tested  under  working  conditions  in 
leading  mills,  and  have  proved  to 
be  able  to  detect  variations  of 
0-2%  in  the  bushel  weight  of  wheat 
passing  through. 

Basicallv,  the  Bushelmaster 
consists  of  a  quart  container  or 
“bomb”  through  which  the 
wheatstream  continuously  flows, 
at  the  same  time  actuating  a  pre¬ 
cise  automatic  weigher.  The 
movement  of  the  scale  beam  is 
converted,  through  a  patented 
transducer,  into  electrical  im¬ 
pulses  which  move  a  pointer  over 
a  scale  whose  graduations  are 
widely  spaced:  35  inches  corre¬ 
sponds  to  a  change  in  bushel 
weight  of  I  lb.  More  important. 
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{Left):  The  Simon  “  Bushelmaster  ”  for  continuous  and  accurate  determination  of  f 
the  bushel  weight  of  the  wheatstream.  {  Right):  The  Simon  “  Bindex  ”  for  determining 

the  level  of  materials  in  storage  bins.  j 


the  transducer  can  also  ojx'rate  an 
electric  strip-chart  graphic  re¬ 
corded  to  give  a  continuous  record 
of  bushel  weight. 

Towards  complete  automation 

Instrumentation  for  many  quan¬ 
tities  from  a  simple  thermostat  for 
a  conditioning  room  in  a  brewery 
to  a  complete  blending  system  for 
recipe  selection  and  control  in  a 
canning  or  ice  cream  plant  is  sup¬ 
plied  by  Honeywell  ('ontrols,  Ltd. 
b'or  accuracy  of  temix'rature  con¬ 
trol  in  chocolate  meUers  and  in 
many  other  processes,  there  are 
electronic  automatic  continuous 
controllers.  The  same  tyjx'  of  in- 
.strument  is  in  use  for  scanning  a 
larger  number  of  temperature 
points  automatically  in  an  accel¬ 
erated  freeze-dryer,  h'or  product 
lines  the  Thermos-couple  is  a  hy¬ 
gienic  tcm|ierature  element  since  it 
has  no  projections  into  the  line. 

Gravity  measurement  and  con¬ 
trol,  so  im|X)rtant  in  the  brewery 
and  elsewhere,  may  now  be  made 
continuously.  The  very  high  de¬ 
gree  of  accuracy  often  required 
makes  electronic  continuous  con¬ 
trollers  ideal. 

This  kind  of  instrument  can  be 
used  in  conjunction  with  the  no¬ 
restriction  magnetic  flow  meter. 


developed  to  permit  measurement 
of  numerous  liquors.  With  this 
system  liquids  can  be  blended  over 
a  wide  range  of  readily  changed 
ratios  and  the  quantities  used  may 
be  continuously  integrated.  The 
existence  of  mass  flow  meters  for 
granular  or  powdered  products 
now  permits  accurate  blending  of 
solid  and  liquid  materials;  these 


mass  meters  can  give  signals  to 
pneumatic  as  well  as  electronic 
recording  or  control  equipment. 

Pressure  in  process  lines — using 
a  seal  to  allow  in-place  cleaning —  | 
may  be  measured  and  controlled 
with  electric  or  pneumatically  I 
operating  instruments.  t 

The  Moist-O-Graph  device  en¬ 
ables  the  moisture  content  of  a 
wide  variety  of  food  materials  to 
be  measured,  so  minimising  wast-  ' 
age  and  drying  requirements  in 
many  processes.  It  has  been  suc¬ 
cessfully  employed,  say  the  firm,  ; 
in  grain  silos,  flour  mills,  rice  ^ 
.stores  and  elsewhere. 

The  quality  of  preservation  of  | 
packaged  foods  may  now  be 
assessed  at  a  glance  by  the  new 
cigarette-size  time  temperature  in¬ 
tegrator  which  is  packed  with 
frozen  foods  and  gives  a  history  of 
temperature  conditions. 

The  simple  Versa-Tran  level  ' 
relay  finds  many  uses  for  signal-  : 
ling  and  controlling  liquid  levels  f 
in  tanks,  by  giving  alarms  and  | 
starting  and  stopping  process 
pumps. 

In  addition  to  the  above  the  K 
firm  make  a  wide  range  of  low-cost 
auxiliary  devices  such  as  pressure  ( 
switches,  temperature  switches,  j  i 
solenoid  valves,  diaphragm-oper- ( 
ated  control  valves,  motors,  etc.  v  1 


Automatic  ice  cream  recipe  maker  incorporating  Honeywell  analogue  computer  and 
electronic  controller  devices  disposed  about  the  plant.  This  installation  is  at  H.  D. 
Hood  and  Sons,  Boston,  U.S.A. 
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FOOD  tnA\lIFA€TlIRE  in  Norway 

Report  on  the  Food  Group  Summer  Tour 

The  S.C.I.  Food  Group  Summer  Tour,  held  this  year  from  June  3-10,  was  centred 
on  Stavanger,  Norway.  The  Editor  was  a  member  of  the  party  and  here  gives  a 
brief  report  on  the  tour  and  lists  the  places  visited. 


AMONG  the  outstanding  impres- 
-^sions  brought  back  by  the  mem¬ 
bers  of  the  S.C.I.  Food  Group 
who  took  part  in  the  1961  Summer 
Tour  to  Stavanger,  Norway,  from 
June  3-10,  were  the  warm  hospi¬ 
tality  and  friendliness  of  our  Nor¬ 
wegian  hosts  and  the  high  degree 
of  small-scale  mechanisation 
which  has  been  achieved  by  the 
food  industry  of  Stavanger  and  its 
environs.  Stavanger  is  the  capi¬ 
tal  of  the  province  of  Rogaland, 
Norway's  principal  agricultural 
and  food  processing  region.  The 
province  is  less  mountainous  and 
more  fertile  than  the  rest  of  Nor¬ 
way:  agriculture,  dairying  and 
meat  production  therefore  play  an 
important  part  in  the  economy  of 
the  province. 

Stavanger  itself  is  an  important 
port  and  a  prosperous  city  of  about 
52,000  inhabitants.  One  im¬ 
portant  industry  is  of  course  fish 
catching  and  processing,  but  there 
are  in  addition  in  and  around  the 
city  various  food  enterprises  such 
as  flour  mills,  dairies,  meat  pro¬ 
cessing  plants,  a  soya-bean  oil 
refinery,  poultry  breeding  and  egg 
packing  stations,  bakeries,  and  a 
margarine  works.  The  party 
visited  a  representative  selection 
of  these,  and  also  visited  the  Nor¬ 
wegian  Fisheries  Research  Insti¬ 
tute  in  Bergen. 

In  Stavanger  is  also  the  well- 
known  research  institute  of  the 
Norwegian  ('anning  Industry, 
with  its  associated  Canning  School 
and  Quality  Control  Institute. 
Here  the  party  spent  a  very  profit¬ 
able  morning,  and  also  attended 
an  evening  meeting  of  the  Roga¬ 
land  Section  of  the  Norwegian 
Chemical  Society,  which  was  ad¬ 
dressed  bv  Mr.  E.  Mathieson,  di¬ 
rector  of  the  Research  Laboratory 
of  the  Norwegian  Canning  Indus- 
lr\’,  who  described  the  work  of 


the  laboratory  and  its  associated 
Quality  Control  Institute  and  Can¬ 
ning  School,  and  by  Mr.  T.  Mc- 
Lachlan,  chairman  of  the  Food 
Group,  who  spoke  on  the  historical 
development  of  public  analytical 
work  and  discussed  certain  aspects 
of  the  Norwegian  Canning  Indus¬ 
try’s  products  and  processing 
techniques  from  the  public 
analyst's  point  of  view.  The 
addresses  provoked  a  lively  dis¬ 
cussion. 

On  arrival  the  members  of  the 
party  were  entertained  to  dinner 
at  the  Atlantic  Hotel  by  the  direc¬ 
tors  of  the  establishments  visited 
during  the  week.  This  was  an 
outstanding  event;  our  hosts’  in¬ 
formality  and  witty  command  of 
the  English  tongue  helped  to  create 
a  bond  of  friendship  which  will  be 
remembered  long  after  the  details 
of  plant  and  processing  techniques 
have  been  forgotten,  while  the 
special  song,  composed  for  the 
occasion  and  sung  lustily  by  our 
hosts,  nearly  brought  down  the 
restaurant  ceiling. 

Establishments  visited : 

J.  Jaeren  Meier i  (dairy), 
Bryne 

Bryne  is  about  15  miles  to  the 
south  of  Stavanger  and  here  the 
modern  dairy  of  Jaeren  Meieri 
processes  yearly  about  22  million 
pints  of  milk  from  about  330  pro¬ 
ducers  in  the  vicinity.  Some  of 
this  is  used  for  butter  and  cheese 
manufacture,  and  in  a  year  about 
I  million  lb.  of  Swiss  type  cheese, 
600,000  lb.  of  Holland  type 
cheese,  350,000  lb.  of  whey  cheese 
and  660,000  lb.  of  butter  are  pro¬ 
duced. 

Attached  to  the  dairy  is  the 
Dairy  School  built  in  i960,  which 
is  owned  by  the  milk  producers. 
Here,  after  a  vear’s  technical 


training  at  another  dairy,  come 
women  students  for  a  155-month 
course  of  theoretical,  practical  and 
laboratory  instruction  in  dairying. 
The  accommodation  for  the  stu¬ 
dents  is  of  a  very  high  standard. 

2.  Tobias  Naerland*s 
Kaffiholen  (poultry 
breeding  station),  Naerbo 

At  nearby  Naerbo  is  the  poul¬ 
try  breeding  station  of  Tobias 
Naerland,  which  hatches  under 
Government  supervision  about 
250,000  chicks  per  year.  Of 
these,  about  150,000  are  female, 
and  these  are  despatched  within 
hours  of  hatching  to  farms  all  over 
the  province.  The  male  chicks  are 
killed,  minced  and  fed  to  the  lay¬ 
ing  hens.  Eggs  are  fumigated 
with  formalin  vapour  after  being 
laid  and  are  incubated  under  con¬ 
trolled  conditions.  Experimental 
breeding  of  chickens  and  geese  is 
also  carried  out. 

3,  Ryttervik 
Soyaoljeraffineri  (soya 
bean  oil  extraction  and 
refining  plant),  Egersund 

Processing  soya  beans,  imported 
mainly  from  America,  at  the  rate 
of  85  tons  per  day,  this  plant  ex¬ 
tracts  the  oil  by  means  of  hexane 
and  produces  soya  flour,  fatty 
acids  and  lecithin  as  by-products. 
Most  of  the  oil  is  used  in  the  manu¬ 
facture  of  margarine  and  edible 
oils. 

Alongside  the  oil  refinery  is  a 
fishmeal  plant,  temporarily  out  of 
use  because  of  the  failure  of  the 
herring  fisheries  around  this  part 
of  the  Norwegian  coast.  The  re¬ 
finery  is  equipped  to  extract  her¬ 
ring  oil  when  conditions  permit. 


(Continued  on  page  481) 
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Interior  of  the  dairy  of  Jaeren  Meieri  at  Bryne.  {Left):  The  whey  cheese  room;  on  the  left  is  the  whey  evaporator,  behind  is  a 
separator,  and  on  the  right  a  homogeniser.  (Rif(ht):  Milk  curdling  vats,  with  cheese  moulds  in  front. 


A  laboratory  m  the 
dairy  school  of  Jaeren 
Meieri. 


Mr.  A.  P.  Buchanan,  Mrs.  M.  H.  M.  Arnold,  Mrs.  J.  G.  Davis, 
Mr.  W.  Gordon  Carey,  Mrs,  A.  N.  Harrow,  Mr.  A.  N.  Harrow, 
Mrs.  A.  J.  Amos  and  Mrs.  L.  A.  Allen  examine  a  tray  of  eggs 
about  to  be  placed  in  an  incubator  at  Tobias  Nacriand’s  poultrv 
breeding  station. 


Dr.  A.  J.  Amos  rests 
on  a  bollard  on  the 
wharf  of  Ryttervik 
sova-oil  reflnerv. 


(Left):  Mr.  Phil,  manager  of  Rogaland  Fellessaig  meat  processing  plant,  talks  about  meat  curing  to  Miss  S.  Wood,  Mr.  T.  McLachhii. 
Mrs.  McLachlan,  Dr.  J.  G.  Davis,  Mr.  H.  B.  Heath  and  Mr.  R.  D.  Mason.  (Right):  Mr.  Sven  Carlsen,  director  of  Produksjonslagd 
Samhold,  explains  a  point  about  the  wrapping  of  meat  products  in  plastic  film  to  Mr.  T.  Mcl^chlan,  while  Miss  R.  Blood  looks  oa- 
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Fish  canning  at  Bjelland  s  factory  in  Stavanger.  {Left):  An  ingenious  machine  which  sorts  brisling  and  presents  them  to  the  skewer 
all  facing  the  same  way.  The  Ksh  are  then  decapitated  automatically,  hung  on  racks  and  smoked.  (Right):  Packing  smoked 

brisling  in  aluminium  cans. 


Mr.  Tor  Anda  (wearing  hat),  director  of  Rogaland  Egglag,  ^ 

explains  how  eggs  are  sorted.  On  his  right  is  Dr.  A.  J.  Amos  Mr.  M.  H.  .M. 
and  nearest  the  camera  is  Mr.  H.  B.  Heath.  Arnold  surveys 

Stavanger  harbour 
from  the  roof  of 
Nordkronen  mill. 


Mr.  K.  H.  Skram- 
stad  (right),  bac¬ 
teriologist  in  the 
Canning  Research 
Lab.,  discusses  a 
plate  culture  with 
Dr.  L.  A.  Allen. 


4 


Cfi 

f 


Soup  (not  sausage! ) 
.  is  being  filled  into 
^  casings  at  Roga- 
land  Fellessalg. 


(Left):  Mr.  T.  McLachlan  and  Dr.  J.  G.  Davis  brave  the  slipstream  on  the  hydrofoil  boat  en  route  to  Bergen.  (Right):  A  hydrofoil 
boat  of  this  type  took  the  party  to  Bergen,  but  broke  down  on  the  way  back. 
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4.  Nordkronen 
Samvirkeselskap  (flour 
mill),  Stavanger 

With  a  silo  capacity  of  25,000 
tons,  this  flour  mill,  the  largest  in 
Stavanger,  processes  about  40,000 
tons  year  of  wheat  Hour  ami 
about  10,000  tons  year  of  rye 
flour.  Most  of  the  machinery  is 
not  of  the  latest  pattern,  but 
modernisation  and  expansion  is  in 
progress  and  among  the  newest  in¬ 
stallations  is  a  Hesser  bag  i)acker 
which  packs  64  i-kg.  bags  min., 
the  bags  being  produced  auto¬ 
matically  from  a  roll. 

5.  Rogaland  Fellesalg 
(meat  processing  plant), 
Sandnes 

A  few  miles  to  the  south  of  Stav¬ 
anger  is  the  industrial  town  of 
Sandnes.  Rogaland  Fellesalg  is  a 
co-operative  owning  a  numlx'r  of 
plants;  the  one  at  Sandnes  is 
highly  mechanised  with  modern 
equipment,  producing  a  range  of 
smoked  and  canned  meats,  saus¬ 
ages,  etc.  Attached  is  a  slaughter¬ 
house,  and  by-products  such  as 
W(X)1,  hides  and  animal  feed  ingre¬ 
dients  are  [packed  and  sold. 

6.  Rogaland  Egglag  (egg 
packing  station),  Sandnes 

Here  eggs  are  received,  candled, 
graded  and  packed.  There  is  also 
a  mechanised  poultry-processing 
line,  the  live  birds  being  received, 
slaughtered,  cleaned  and  vacuum 
packed  in  a  production  line  which 
is  one  of  Norway’s  first  to  be  ojx'r- 
ated  on  “broiler”  lines. 

7.  Chr.  Bjelland  and  Co,, 
A/S  (fish  canning  factory), 
Stavanger 

This  is  one  of  the  largest  and 
most  modern  fish  canning  factories 
in  Norway,  ojx'rated  by  a  com¬ 
pany  with  a  large  number  of  pro¬ 
cessing  plants  along  the  Norwegian 
coast.  The  products  handled  in¬ 
clude  herring,  brisling,  sardines, 
kippers,  anchovies,  shellfish  and 
processed  and  preserved  fish  pro¬ 
ducts,  all  handled  by  modern 
machinery.  A  high  degree  of 


mechanisation  reduces  handwork 
to  a  minimum,  and  sorting,  fillet¬ 
ing  and  hanging  on  racks  for 
smoking  are  in  many  cases  ikt- 
formed  automatically.  Aluminium 
cans  are  chiefly  used,  and  there  is 
a  can-making  shop. 


8,  Norwegian  Canning 
Industry  establishments, 
Stavanger 

(a)  Research  Laboratory 

This  conducts  research  into  all 
asjXH'ts — physical,  chemical  and 
microbiological — of  canned  pro¬ 
ducts.  An  engineering  section 
carries  out  design  and  develop¬ 
ment  work  on  new  processing 
machines. 

(b)  Quality  Control  Institute 

This  maintains  contact  with  pro¬ 
cessing  i)lants  all  over  Norway, 
receiving  samples  which  are 
checked  for  compliance  with 
sfx'cification.  Standards  of  quality 
are  laid  down. 

(c)  Canning  School 

In  a  i^-year  course  students  are 
taught  the  basic  theory  and  prac¬ 
tice  required  by  foremen  and  tech¬ 
nicians  in  the  canning  industry. 
Instruction  in  chemistry,  micro¬ 
biology,  mechanics  and  other  sub¬ 
jects  is  given,  and  students  do 
practical  work  in  a  miniature  fac¬ 
tory  where  the  main  types  of  ma¬ 
chines  used  in  a  modern  canner\' 
are  installed. 

These  establishments  are 
financed  through  a  compulsory 
levy  imposed  on  all  the  firms  com¬ 
prising  the  Norwegian  Canning 
Industry. 

9.  Norwegian  Fisheries 
Research  Institute,  Bergen 

This  is  a  Government  laboratory 
for  chemical,  biological  and  tech¬ 
nological  research  into  fish  and 
fish  products  of  all  kinds  except 
canned  goods,  which  are  handled 
by  the  laboratory  in  Stavanger. 

The  party  travelled  to  Bergen 
on  the  new  hydrofoil  boat  Sleip- 
ner  which  is  scheduled  to  traverse 
the  120  miles  between  Stavanger 
and  Bergen  in  3^  hours  instead  of 
the  steamer  time  of  10  hours.  The 


vessel  disgraced  itself,  however,  I 
on  the  return  journey  by  breaking  I 
down,  arriving  back  in  Stavanger  r 
not  at  19.45,  as  planned,  but  at  i 
02.30  the  following  morning.  t 

10.  Produksjonslaget  I 

Samhidd,  Stavanger  I 

This  co-o|X'ratively  owned  en-  I 
terprise  has  three  factories  in 
Stavanger,  a  meat,  fish  and  vegt*- 
table  pnxessing  plant,  a  mar¬ 
garine  works  and  a  bakery  produc¬ 
ing  bread  and  flour  confectionery. 

All  three  were  visited. 

The  party  also  visited  the  pot¬ 
tery  of  Stavangerflint  A/S  in 
Stavanger,  which  is  run  on  British 
lines,  using  im|X)rted  British  clay 
and  having  many  workers  trained  / 
in  this  country.  [ 

The  week  ended  with  a  farewell  f 
reception  in  the  K.N.A.  Hotel, 
given  by  the  members  of  the  i>arty  ' 
for  our  Norwegian  friends,  and 
among  the  large  number  of  guests 
were  the  British  Vice-Consul,  Mr.  I 
C.  VV.  Peck,  the  Mayor  of  Stavan-  ! 
ger,  Ordforer  Jan  Johnsen,  mem-  1 
bers  of  Stavanger's  local  govern-  t 
ment  and  commercial  organisa-  j 
tions,  and  directors  and  represen-  ■ 
tatives  of  all  the  establishments  j 
visited  during  the  week.  I 

Space  does  not  permit  a  detailed  I 
description  of  the  factories  visited,  I 
but  it  is  hoped  in  a  future  issue  to  | 
describe  in  greater  detail  some  of  I 
the  more  interesting  plants.  f 


Manuscripts  Required 

The  Book  Publishing  Divi¬ 
sion  of  the  Leonard  Hill  Tech¬ 
nical  Group  is  constantly 
seeking  new  scientific  and  tech¬ 
nical  manuscripts  for  publica¬ 
tion  in  book  form.  Non-fiction 
works  of  general  interest  are 
alsoconsidered.  Every  Leonard 
Hill  book  receives  the  benefit 
of  regular  and  consistent 
advertising  in  the  many 
journals  of  the  Group  and  a 
world-wide  sales  organisation 
ensures  the  widest  possible 
sales. 

Please  address  manuscripts 
and  enquiries  to  the  Manager, 
Book  Publishing  Division, 
Leonard  Hill  Ltd.,  9,  Eden 
Street,  London,  N.W.I. 
_ _ 
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The  “  King-Tuk  ”  machine,  10  ft.  4  in.  long,  2  ft.  4  in.  wide  and  3  ft.  I  in.  high 
(operating  level).  Cartons  are  stacked,  side-seam  glued,  in  the  hopper  on  the  right. 
They  are  automatically  erected,  conveyed  at  up  to  90  a  minute  with  fingertip  speed 
control  past  the  4  ft.  stainless  steel  loading  table,  and  closed  automatically.  Variations 
of  the  machine  operate  with  straight  tuck  or  reverse  tuck  cartons,  or  with  four-Hap 

gtuc-end  cartons. 


New  Horizontal  Cartoning  System 


A  major  advance  in  cartoning  is  an¬ 
nounced  by  the  PajH^r  Group  of  The 
Metal  Box  Company,  recently  ap¬ 
pointed  sole  licensee  in  Britain  for  the 
Kiufi-'I  uh  cartoning  system. 

The  Kitto-Tuh  machines  are  ex¬ 
tremely  compact  and  inexpensive,  yet 
erect  cartons  ready  for  filling,  convey 
them  at  a  given  rate  past  a  manual  fill¬ 
ing  station,  and  close  them  automatic¬ 
ally.  Thus  a  very  large  number  of 
priKlucts,  including  focxls,  which  had 
previously  been  cartoned  by  hand,  can 
now  be  cartoned  automatically. 

I'he  principal  Ktng-Tuh  machine 
operates  with  the  new  King-Tuk  edge- 
lock  tamperproof  carton.  The  carton 
is  locked  by  the  insertion  of  s|H-cially 
designed  locking  tongues  into  slits 
along  the  edge.  This  construction  is 


very  econo.mical  in  Ixiard  because  the 
locking  tongues  are  bitten  out  of  the 
undertlap.  The  cost  of  the  carton  is 
therefore  about  the  same  as  the  cost  of 
a  normal  glue  end  carton.  The  design 
is  fully  covered  by  registration.  When 
closed,  cartons  can  only  lx*  opened  by 
pulling  the  easy-opening  tear  strip. 
The  contents  are  thus  fully  protected 
against  handling  and  contamination. 
King-Tuk  cartons  are  supplied  side 
seam  glued,  and  can  l)e  printed  in 
multicolour. 

Variations  of  the  Kmg-Tuk  machine 
oj)erate  with  straight  tuck  or  reverse 
tuck  cartons,  or  with  four-flap  glue 
entl  cartons,  within  reasonable  size 
limits. 

King-Tuk  machines  are  lo  ft.  4  in. 
long,  i  ft.  4  in.  wide,  and  3  ft.  1  in. 


A  “  King-Tuk  ”  edge- 
lock  carton  showing  the 
specially  designed  tongues 
and  slits.  A  perforation 
is  shown,  and  another 
also  runs  along  the  hinged 
edge  of  the  flap.  When 
closed,  the  carton  can 
only  be  opened  by  pulling 
the  easy-opening  tear 
strip  thus  formed. 


high  (operating  level).  They  are  fitted 
with  heavy  duty  castors  so  that  they 
may  lx;  easily  moved  about.  Up  to  rjo 
cartons  a  minute  is  possible,  and 
fingertip  sf)eed  control  is  provided. 

Crank  operated  controls  adjust  the 
machines  in  from  10  to  30  minutes  to 
accommrxlate  changed  carton  size 
whether  one  or  all  dirnensicjns  are 
affected. 

Two  operators  are  required  to  fill 
the  cartons,  one  of  whom  can  easily 
keep  the  hopper  loaded  with  flat 
cartons  A  stainless  steel  table,  4  ft. 
long,  is  provifled  for  lo:iding. 

If  re<|uired,  models  can  be  ma«le  to 
tilt  th«*  cartons  at  about  30  degrees,  ff)r 
gravity-assisted  feed. 


Liquid  Nitrogen 

[Concluded  from  page  468) 

cents  j)er  lb.  Consumption  de¬ 
pends  on  insulation,  number  of 
stops  at  which  the  trailer  dfxjrs  are 
opened,  and  on  temperature  differ¬ 
ential  between  atmosphere  and 
cargo  space.  Furthermore,  it  is 
possible  to  reduce  nitrogen  con¬ 
sumption  by  installing  movable 
inner  d(K)rs  to  eliminate  unneces¬ 
sary  refrigeration  of  empty  cargo 
space.  Fig.  i,  based  on  informa¬ 
tion  provided  by  Linde  Company, 
shows  how  these  factors  affect 
liquid  nitrogen  consumption.  Loss 
in  transferring  nitrogen  from  stor¬ 
age  to  truck  tank  is  about  20%. 

Typical  daily  operating  costs 
are  thus  between  $8  and  $12  per 
day  per  truck  for  fleets  of  5-50 
trucks,  and  $17  per  day  for 
smaller  fleets.  However,  several 
small  operators  can  cut  cost  by 
combining  their  nitrogen  refuelling 
operations. 

A  special  attraction  of  refriger¬ 
ation  by  liquid  nitrogen  is  its  in¬ 
dependence  of  a  power  source. 
The  system  is  therefore  particu¬ 
larly  useful  in  “piggy-back" 
transit  methods.  Of  further  im¬ 
portance  is  the  rapid  c«K)l-down  of 
the  truck  or  trailer,  an  effect  which 
cuts  down  the  tum-around  time 
and  therefore  the  carrying  capacity 
of  the  truck  fleet.  Finally,  uni¬ 
formity  of  temperature  control  and 
distribution  can  cut  food  spoilage 
well  below  the  performance  ob¬ 
tainable  with  many  mechanical 
systems  and  permits  simple  and 
more  complete  loading  of  the  cargo 
space. 
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Manufacturers  and  the  Law 

Do  Not  Tell  Secrets 


By  Lord  Meston 


A  man  may  learn  certain  secrets  in  the  course  of  his  employment.  When  he 
leaves  that  employment  is  he  entitled  to  divulge  those  secrets  to  other  persons, 
who  may  be  rivals  to  his  former  employers? 


rule  is  that  an  employee 

is  under  an  implied  obligation 
not  to  disclose  or  make  public  any 
professional  or  trade  secrets  or 
confidential  information  which  he 
learns  by  reason  of  his  employ¬ 
ment;  and  he  will  be  restrained 
by  injunction  from  publishing 
such  secret  or  information. 

A  few  cases  on  this  rule  may  be 
generally  interesting.  In  Merry- 
weather  V.  Moore  the  plaintiffs 
were  a  firm  of  engine-makers. 
The  defendant,  upon  completing  a 
term  of  apprenticeship  with  the 
plaintiffs,  was  retained  in  their 
employment  as  a  paid  .  clerk. 
I^ter  the  defendant  left  the  plain¬ 
tiff's  service  for  that  of  another 
firm  of  engine-makers.  Two  days 
before  leaving  the  plaintiffs'  ser¬ 
vice  he  compiled  for  his  own  pur¬ 
poses,  and  without  their  know¬ 
ledge  and  consent,  a  table  of 
dimensions  of  various  tyjx*s  of  en¬ 
gines  made  by  them;  and  this 
table  he  had  in  his  fX)ssession  when 
he  entered  the  service  of  his  new 
employers,  who  subsequently  ex¬ 
posed  for  sale  an  engine  of  dimen¬ 
sions  corresponding  to  dimensions 
given  in  the  table. 

It  was  held  that,  in  compiling 
and  retaining  the  table  for  his  own 
purjK)ses,  the  defendant  had  com¬ 
mitted  an  abuse  of  the  confidence 
ordinarily  existing  Ix'tween  a  clerk 
and  his  employer.  Such  confidence 
implies  that  a  servant  shall  not 
use,  except  for  the  pur{)oses  of 
service,  the  opportunities  which 
that  service  giv^es  him  of  gaining 
information.  Accordingly  the 
plaintiffs  were  entitled  to  an  in¬ 
junction  restraining  the  defendant 


from  publishing  or  communicating 
the  table  or  its  contents  to  anyone. 


Order  books  are  confidential 

Passing  from  engine-makers  to 
[Kjople  who  deal  in  live  game,  we 
may  refer  to  the  case  of  Robb  v. 
Green.  The  plaintiff  was  a  dealer 
in  live  game  and  eggs.  The  chief 
part  of  his  business  consisted  in 
procuring  the  eggs,  and  in  the 
hatching,  rearing  and  sale  of 
game  birds.  He  occupied  two 
“game  farms''  in  the  country 
where  he  kept  a  large  stock  of  up¬ 
wards  of  5,000  laying  pheasants 
and  where  he  sold  about  150,000 
pheasants  eggs  in  a  year.  He  also 
supplied  live  pheasants  for  shoot¬ 
ing,  as  well  as  for  stock  purposes. 
His  customers  were  numerous,  and 
for  the  most  part  were  country 
gentlemen  and  their  keepers;  and 
their  names  and  addresses  were 
collected  together  in  his  order 
book. 

The  plaintiff  wished  to  engage  a 
manager,  and  he  had  an  interview 
with  the  defendant,  when  he  ex¬ 
plained  the  nature  of  the  business 
of  a  game  farm;  and  the  jjlaintiff 
stated  that  of  course  he  relied  on 
the  defendant  not  to  impart  any 
information  about  the  business 
done  by  the  farm,  and  to  treat 
everything  in  connection  w'+h  the 
farm  in  strict  confidence.  I'erms 
of  remuneration  having  been 
agreed,  the  defendant  was  duly 
engaged  as  manager. 

About  four  years  later  it  came 
to  the  knowledge  of  the  |)laintiff 
that  the  defendant  was  canyung  on 
a  similar  business  to  his  own  at 


premises  described  as  ‘  ‘  The 
Game  Farm,  Henley.''  The  de¬ 
fendant  sent  two  circulars  ad¬ 
dressed  resjjectively,  one  to  a 
great  number  of  the  plaintiff's  cus¬ 
tomers  whose  names  and  addresses 
were  comprised  in  the  order  book, 
and  the  other  to  gamekeepers 
whose  names  and  addresses  were 
also  in  the  order  book.  These 
names  and  addresses  in  the  order 
book  had  been  copied  from  that 
book  into  a  list  by  the  defendant 
whilst  in  the  service  of  the  plain¬ 
tiff,  clandestinely,  and  without  his 
master's  knowledge  or  authority, 
and  for  the  purpose  of  using  it  to 
solicit  his  master's  customers  to 
give  their  custom  to  him.  It  was 
held  that  it  was  an  implied  term 
of  the  contract  of  service  that  the 
defendant  would  observe  good 
faith  towards  his  master  during  the 
existence  of  the  confidential  rela¬ 
tion  between  them,  and  that  the 
defendant's  conduct  was  a  breach 
of  that  contract  in  respect  of 
which  the  plaintiff  was  entitled  to 
damages  and  an  injunction. 

Secret  processes  may  not  be  disclosed 
It  is  in  connection  with  secret 
processes  'hat  a  very  strict  attitude 
is  adopted.  On  the  same  |)rinciple 
as  above  stated,  an  ex-servant  who 
has  been  confidentially  employed 
in  the  manufacture  of  an  article 
under  a  secret  process  is  under  an 
implied  obligation  to  his  late 
master  not  to  use  or  disclose  any 
knowledge  or  information  as  to 
that  secret  process  acquired  by 
him  during  his  employment.  This 
principle  applies  to  information 
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acquired  and  retained  in  the  ser¬ 
vant’s  memory  as  well  as  to  in¬ 
formation  committed  in  writing 
and  existing  in  a  tangible  form. 

In  Amber  Size  and  Chemical 
Company,  Ltd.,  i>.  Menzel,  the 
plaintiffs  manufactured  size, 
called  amber  size,  by  a  secret  pro¬ 
cess  comprising  a  secret  mixture 
which  was  added  to  rosin  size  at 
the  proper  critical  moment.  The 
materials,  projjortions  and  density 
of  the  mixture  and  the  critical 
moment  for  adding  it  to  the  rosin 
were  all  important  parts  of  the 
secret  process.  The  defendant 
entered  the  plaintiffs’  employ  and 
was  at  once  told  that  the  process 
was  secret.  He  was  subsequently 
instructed  how  and  when  to  add 
the  secret  mixture  to  the  rosin  size, 
but  he  was  not  told  the  details  of 
the  mixture,  which  was  prepared 
by  an  employee  in  another  room. 
During  the  course  of  his  employ¬ 
ment  the  defendant  found  out  the 
materials  of  the  mixture  which  he 
had  to  fetch  from  the  mixing 
room,  but  he  did  not  find  out  the 
proportions  or  density.  He  ascer¬ 
tained  that  the  plaintiffs  used  a 
very  special  form  of  hydrometer. 
After  six  years  the  defendant  left 
the  plaintiffs’  employment  and 
entered  the  employ  of  a  rival  firm 
as  size  maker  with  the  view  of 
making  size  of  the  same  quality  as 
amber  size.  He  obtained  a  hy¬ 
drometer  exactly  similar  to  that  of 
the  plaintiffs’,  but  found  the  results 
unsatisfactory,  the  fact  being  that 
the  graduations  of  the  plaintiffs' 
hydrometer  were  wrongly  num- 
bt'red  in  order  to  keep  the  real 
density  secret.  The  defendant 
therefore  did  not  know  the  exact 
density  of  the  plaintiffs’  mixture, 
but  he  knew  the  materials  and 
that  it  was  a  strong  solution. 

The  defendant  represented  to  his 
new  employers  and  others  that  he 
could  make  the  plaintiffs’  size,  and 
on  these  representations  the  new 
employers  for  the  first  time  em¬ 
barked  on  the  business  of  size 
making.  A  sample  of  the  defen¬ 
dant’s  size,  and  a  sample  pur¬ 
chased  from  a  customer  of  the 
plaintiffs’,  were  analysed  and 
found  to  contain  the  same  ingre¬ 
dients,  namely,  water,  free  rosin, 
combined  rosin,  soda,  etc.,  though 


in  slightly  different  proportions. 
The  Court  granted  the  plaintiffs 
an  injunction  to  restrain  the  defen¬ 
dant  from  using  the  whole  or  any 
part  of  the  plaintiffs’  secret  method 
or  process  of  manufacture  of  size 
the  knowledge  of  which  was 
acquired  by  him  during  his  em¬ 
ployment  by  the  plaintiffs,  and 
from  disclosing  to  any  other  per¬ 
son,  company  or  firm  any  in¬ 
formation  with  respect  thereto. 

Knowledge  openly  acquired  may  be 
used  elsewhere 

A  servant  is,  however,  entitled 
after  the  termination  of  the  ser¬ 
vice  to  make  use  of  the  knowledge 
honestly  acquired  by  him  in  the 
course  of  his  service,  so  long  as  it 
was  not  acquired  surreptitiously, 
or  entrusted  to  him  expressly  or 
impliedly  in  confidence. 

An  employee  is  not  violating 
any  contract  or  obligation  by 
using  his  knowledge  of  the  system, 
organisation  and  general  methods 
of  business  of  his  former  em¬ 
ployers.  This  is  something  quite 
different  from  divulging  secrets  or 
confidential  information  which  a 
man  has  learnt  by  reason  of  his 
employment. 

One  really  has  to  look  at  all  the 
circumstances  to  see  whether  an 
employee  has  been  guilty  of  any 
breach  of  confidence.  In  the  fol¬ 
lowing  case  the  fact  that  the  de¬ 
fendants  were  directors  of  a  com¬ 
pany,  and  not  in  a  subordinate 
position,  makes  no  difference  to 
the  principle  involved.  Thus,  in 


\oles  {or  Contributors  and 
.\uthors 

The  Editor  of  Food  Manvfac- 
Ti'RF,  welcomes  articles,  news 
items  and  other  contributions  on 
all  aspects  of  fcxxi  prorluction. 

The  purpose  of  this  journal  is 
to  exchange  information  between 
'  ”  those  concerned  in  the  food 
industry.  Articles  should  there¬ 
fore  be  written  in  a  readable 
style,  avoiding  esoteric  termino¬ 
logy  and  technical  jargon,  and 
should  contain  tactual  and  prac¬ 
tical  information. 

A  preliminary  synopsis  should, 
preferably,  be  sent  to  the  Editor. 


Worsley  and  Co.,  Ltd.,  v.  Cooper, 
the  defendants  were  in  the  em¬ 
ployment  of  the  plaintiff  company, 
who  were  paper  merchants,  and 
later  the  defendants  became 
directors  of  that  company.  One 
of  the  defendants  for  several  years 
travelled  for  the  company  and 
prepared  a  sample  book  and  price 
list  of  the  papers  which  the  com¬ 
pany  sold.  In  it  the  various  types 
of  papers  bore  names — in  some 
cases  those  in  general  use  in  the 
trade,  and  in  others  names  of  a 
fancy  description — the  names  of 
the  mills  from  which  the  papers 
came  being,  as  far  as  possible, 
kept  secret. 

Later,  the  defendants  were 
bought  out  of  the  plaintiff  com- 
{)any  and  resigned  their  director¬ 
ships.  They  thereu{X)n  set  up  in 
business  on  their  own  account  as 
paper  merchants,  and  they  issued 
a  price  list  of  precisely  the  same 
arrangement  as  that  of  the  plain¬ 
tiff  company,  save  that  in  many 
cases  the  papers  were  given  new 
fancy  names.  It  was  held  that 
the  confidential  information  which 
the  defendants  had  acquired  while 
in  the  employment  of  the  plaintiff 
company,  and  the  use  they  had 
made  of  it  subsequently,  were  not 
a  breach  of  any  express  contract. 
The  information  had  been  ob¬ 
tained  openly  and  honestly,  and 
was  of  such  a  nature  that  the  de¬ 
fendants  were  bound  to  acquire  it 
and  they  were  largely  responsible 
for  it.  The  information  was  not 
in  the  nature  of  a  trade  secret,  and 
the  conduct  of  the  defendants  in 
the  use  they  made  of  it  was  not  an 
actionable  wrong. 

In  the  above  case  it  was  also 
held  that  where,  for  their  own  pur¬ 
poses,  distributors  of  goods  do  not 
willingly  disclose  the  names  of  the 
manufacturers  of  those  goods,  the 
fact  that  such  names  are  kept 
secret  does  not  make  the  know¬ 
ledge  of  them  a  ‘  ‘  trade  secret  ’  ’  in 
the  sense  in  which  that  term  is 
used  in  cases  dealing  with  the  dis¬ 
closure  of  trade  secrets. 

In  conclusion  let  it  be  remem¬ 
bered  that  a  discovery  made  by  a 
servant  in  the  course  of  his  em¬ 
ployment  and  in  his  employer’s 
time  is  the  property  of  the  em¬ 
ployer  and  not  of  the  servant. 
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Wax  laminations  fur  packs 

Wax  laininate<i  c'»‘llul<»sf  iilin  and 
otIuT  pai'kaKiiiK  materials  f«>r  Sun 
I'allfy  salted  |M‘anuts  inatle  by  J.  I*, 
and  (>.  Ilaekin^,  Ltd.,  are  heing  sup¬ 
plied  by  the  .Metal  Box  ('<».,  Lt<l.  The 
material  used  f«ir  the  salted  |M‘:mut 
|KU'k  is  a  wax  lamination  of  two  webs 
of  cellulose  film,  one  web  being  reverse* 
printeil  in  three  colours  black,  nal 
and  white — by  gravure  pnxe.ss.  This 
material  is  supplitsl  in  re«*ls  reiuly  for 
forming,  filling  and  heat  sealing  into 
jXK'kets,  imaisuring  5  in.  by  1}  in 


Bubbles  seal  to  untreated  surfaces 

\  (Kitent  has  lK*en  applied  for  a  new 
ty|w  of  plastic  bid)ble  packaging — a 
bubble  with  heat-M-al  adhesive  pre¬ 
treated  to  its  fl.'ingt's,  by  (lordon  and 
(iotch,  Ltil.  The  new  bubbles  can  Im- 
stuck  tt)  cards  which  have  not  lK*en 
previously  coate<l  with  a  heat-s«*aling 
adhesive  and  the  makers  claim  the 


This  four-colour  gravure  printed 
Quip  pack  of  J.  Btbby  and  Sons,  Ltd., 
consists  of  DlOlatn  K.io,  manufac¬ 
tured  and  printed  by  Transparent 
Paper,  Ltd.  This  material  is  a  laminate 
of  reverse  printed  DIOphane  MSAT 
and  saran  surface  coated  parchment . 
It  luis  the  three  advantages  of  provid¬ 
ing  an  excellent  moisture-proof  barrier 
unaffected  by  creasing,  excellent 
mechanical  strength  and  high  gloss 
quality  print. 


bond  is  stronger  than  a  s<‘al  made  Im‘- 
tween  untreated  flanges  and  a  coated 
card.  The  bubble  s<‘als  directly  to  the 
face  of  the  card  without  the  aid  of 
cardboard  tabs  or  traps  to  hxk  it  in 
place  and  the  fl.inge  adhesive  is  trails 
parent,  so  printing  underneath  stays 
clearly  visible.  1  he  i-xtra  tenacity  of 
the  treated  Itiiblile  allows  it  to  contain 
heavier  contents. 

A  range  of  spix  ial  heat  sealing  eipiip- 
ineiit  for  applying  the  bubbles  has  also 
been  developed  by  (airdon  and  (iotch. 
Ltd. 


The  red,  black  and  yellow  dispensers  and 
four-colour  display  cartons  for  Sun 
Valley  roasted  peanuts  are  printed  by 
offset  lithography  hy  the  Metal  Box  Co. 


New  transparent  packaging 
development 

The  Metal  Box  ('o.  has  acipiired  a 
licence  to  develop  the  Plasti-Lok 
kx'ked  corner  transparent  package  in 
the  ILK. 

The  PlasliLok  pickaging  develop 
nieiit  relates  to  the  manufactun'  of 
trans|>;irent  corner  l(X'ke<l  trays  pro 
duced  from  Polyflex  transp.irent  bi 
axially  oriented  styrene  sheeting.  Dur 
ing  the  course  of  mamihuture.  Poly- 
flex  is  stretcheil  in  two  directions,  and 
tliis  results  in  a  non-brittle  material  of 
high  rigidity,  m.iking  it  {X)s.sible  to  use 
relatively  thin  gauges  with  adequate 
strength.  Polyflex  is  of  excellent 
clarity  and  sparkle  anil  ciipalile  of 
Ix-ing  printed. 

The  Plasti-Lok  tray  has  ll'•en 
evolved  in  the  P.S.A.  as  the  result  of 
much  research  and  development.  The 
unique  lin  k  on  the  tray  blank  provides 
similar  rigidity  to  a  glued  carton,  and 
the  liH'k  cannot  be  withdrawn  without 
destroying  the  tray. 

h'lat  blanks  are  supplied  to  the  cui- 
tomer  for  erection. 

ICxisting  methiMls  for  folding  plastics 
in  automatic  machines  usually  involve 
the  use  of  heat — this  has  added  to  the 
complexity  of  such  machines.  Machin¬ 
ery  now  in  the  coursi’  of  development 
in  the  ILS.A.  for  forming  Plasti-J.ok 
blanks  involves  a  s|M-cial  techni(|ue  of 
cold  folding,  but  it  will  be  some  time 
before  this  machinery  is  availalile  in 
the  II. K. 

Plaslt-Lok  is  exjM'cted  to  bi-  used  for 
preserved  fruits  and  other  articles  re¬ 
quiring  rigid  transparent  jmdection 
from  dust  and  h.indling. 


Cascelloid  seamless  aluminium  foil  pans  are  now  available  with  lids,  which 
have  many  advantages  over  present  methods  of  sealing,  being  more  robust  in 
transport  and,  unlike  millboard,  cannot  become  soggy  with  gravies,  fats  or 
dressings. 
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The  new  United  Dairies  butter  wrap,  specially  supplied  by  Venesta  Foils,  Ltd.  It 
comprises  a  ()'009  mm.  foil,  embossed  and  wax-backed  to  a  40  g.  vegetable  parchment. 


Foil  butter  wraps 

A  signifii.'iiit  in  the 

niiirkt-ting  nf  Inittrr  is  tin-  .'uloption  oi 
;iliiiniiiiiiMi  foil  wraps  by  I'nitcd  l)airi«‘s 
for  four  of  tlx-ir  blimds,  two  luiglisli, 
one  New  Zealand  and  one  Danish,  to 
ensure  de|iv(;ry  in  butory  fresh  ctjiidi- 
tion.  riie  wra|)  is  a  o-oo<)  nnn.  foil, 
sup|ilied  by  Venesta  h'oils,  Lt<l.,  (un- 
lM)ssed  and  waxed,  bac  ked  to  a  40  g. 
vegetable  pan  Innent,  with  5^  in.  pitc  li 
with  'i  in.  piiiK  h  hole  perforations  for 
registration.  Ihe  butter  wrapping 
mat  bines  are  spec  iaily  designed  and 
made  for  United  D.airies  by  Knstner  of 
(ieintva  .and  are  (  a|>.ible  of  wrapping  7 
tons  of  butter  in  .an  <  ight-h«)ur  day. 

New  bottle  closure 

(  l.ainied  t«)  be  an  entirely  new  tyjx- 
of  bottle  closure,  tin*  I*'or»ls  Urown  is 
a  standard -si/.ed  shell  made  of  alu¬ 
minium  instea<l  of  steel  .and  c.otitaiti- 
ing  .1  llowe«l-in  gasket  se.aling  coin- 
|x)und  already  exti-nsively  use<l  in  the 
f<KMl  and  beverage  industry.  I  lu^  coin- 
|x»und  is  positioned  to  pro«luce  the  gas- 
tight  closure  instead  of  the  more  usu.al 
cork  <lisc. 

Among  advant.ages  claimed  are  a 
high  sjilvage  v.alue,  lower  first  cost, 
sterility,  inertn«-ss  and  free<lom  from 
rusting,  no  dust  probletns  and  an  at¬ 
tractive  finish  for  printing.  The  clos¬ 
ures  can  be  handled  in  all  st.andard 
lM)ttle  and  assembly  lines  and  can  be 
l.a(<piered  or  print<‘(i  in  various  colours, 
they  come  in  cartons  of  50  gro.ss 
weighing  20  lb. 


This  expanded  polystyrene  container, 
measuring  fi'l  X4J  x3  in.,  has  been  pro¬ 
duced  by  IValTs  to  enable  the  con¬ 
sumer  to  keep  their  Family  lirick  in 
good  condition  for  up  to  four  hours. 
It  retails  at  is.  (id.  and  can  be  re-used 
for  shopping  trips.  It  has  a  label  on 
which  the  owner’s  name  can  be  written 
for  those  who  tvish  to  leave  the  box  in 
the  shop  to  he  collected  later. 


Porkburger  packs 

I’orkburgers  an-  a  recent  addition  to 
a  range  of  fresh  froz<-n  fcHnls  packed  in 
cartons  supplied  by  the  pajx;r  group  of 
tin-  .Metal  Hox  ('<>.,  Ltd.,  tnanufacture<l 
by  Howyers.  I  he  I’c^rkburger  packs, 
which  are  made  of  white  waxing  duplex 
t)oard  in  tin-  reverse  tuck  in  end  style, 
measure  4^  in.  by  1  in.  by  5^  in.  The 
full  colour  di-coration  is  enhanced  by 
hi-gloss  waxing,  which  also  provhhs 
additional  protection  for  the  contents. 
The  surfacf-  dt-sign  follows  a  layout  and 
cohmr  scheme  similar  to  the  two  earlier 
p;icks. 


Pear  drink  in  cans 

Complying  with  the  needs  of  the 
younger  generation,  the  Mebd  Box 
(amipany  is  now  supplying  Whib-ways 
Cyder  ('o..  Ltd.,  with  a  ib(>unc« 
cap.'icity  can  in  which  to  display  their 
Feardrax.  Aime<i  at  those  who  enjoy 
a  sweet  drink,  the  cans  are  attractively 
ilesigned  anfl  ma<le  by  the  company’s 
own  process  for  canning  soft  drinks. 


Metathene  pouches 

Drings  frankfurters,  vacuum  packed 
in  pouchf-s  made  of  .Metath«-ne,  sup- 
pli<-d  by  the  plastics  group  of  the  Metal 
Box  0>.,  Lt<l.,  were  offered  together 
with  a  tub«*  of  Colemans  mild  mustard 
for  2s.  4jd.,  during  a  special  promotion 
campaign,  instead  of  the  usual  price  of 
3s.  .Metathene,  prjlythene-coated  cel¬ 
lulose  film,  is  particularly  suited  to  this 
type  of  product  because  of  its  strength, 
gas  impermeability  and  moisture-proof 
and  heat-sealing  qualities. 


Plastics  milk  bottle 

The  dairy  industry  is  now  offered  a 
jKilypropylene,  one  pint  milk  bottle, 
that  is  light  in  weight,  has  a  greater 
resistance  to  abrasion  and  unsightli¬ 
ness  (.-IS  ag.'iinst  the  original  jxilythene 
iKittles,  which  looked  unhygienic  afb-r  a 
short  time),  h:is  a  far  longer  "  joumey- 
life  ”  than  glass,  and  has  pass«,-d  steri¬ 
lising,  filling  and  capping  tests  to  an 
entirely  siitisfactory  degree.  Further 
details  on  application. 


New  range  of  plastic  pots 

Thi-  M«?tal  Box  Company  have  intro- 
duceil  two  related  families  of  poly¬ 
styrene  Polypots.  Available  in  a 
variety  of  cohiurs,  there  are  eleven  pots 
in  the  "squat"  range,  holding  any¬ 
thing  Ix-tween  to  12  fluid  ounces, 
and  ten  in  the  "  bill  "  range  which 
will  hold  from  2  to  20  fluid  ounces. 
Manufacturers  wishing  to  market  a 
m-w  line  or  quantity  can  lx;  sure  their 
packs  will  resemble  another  product 
made  by  them.  The  versjitile  Poly  pots 
are  suitable  for  holding  spreads, 
creams,  fruits,  honey,  jams  and  pow¬ 
ders. 


New  canister  design 

Blue  Cap  Foods,  Ltd.,  of  VV’oolton, 
Liverpool,  is  ntiw  Ix-ing  supplied  by 
the  Open  Top  Group  of  The  Sletal  Box 
Company,  Ltd.,  with  a  standard 
canister  for  their  Chili  Beef  with 
Beans.  The  pack  is  attractively  de¬ 
corated  with  a  coloured  picture  of  the 
dish  on  a  vivid  red  background.  The 
lithographed  design  was  produced  by 
the  Metal  Box  studio  at  Carlisle. 
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MACHINERY  and  EQUIPMENT 


{Left):  The  size  BC  general  type  from  the  new  range  of  Plenty  “  Easiclean  ”  pumps  installed  at  the  Express  Dairy  Co.’s  factory  at 
Shrewsbury.  It  pumps  3,000  g.p.h.  of  curd  and  whey  against  15  p.s.i.  discharge  head.  {Right):  This  new  two  or  three  way  leak- 
proof  plug-cock  contains  no  bacteria  traps  and  is  suitable  for  in-place  cleaning. 


VARIABLE  FLOW  PUMP 

The  main  feature  of  the  new  range 
of  Easiclean  pumps  is  that  in  thirty 
seconds  they  are  dismantled  for  steril¬ 
isation  or  washing,  say  the  makers, 
Plenty  and  Son,  Ltd.  The  shaft, 
coupled  through  a  quick-release  coup¬ 
ling  to  the  drive,  is  withdrawn  easily, 
leaving  coupling,  Ix^aring  and  seal  in 
|X)sition.  The  eccentric  action  is  the 
principle  employed  in  the  new  range. 
Four  blades  slide  radially  through  the 
shaft  and  these  blades  drive  a  ported 
rotor.  The  eccentricity  of  the  rotor  to 
the  shaft  causes  the  jK)sitive  suction 
ami  discharge  action.  By  varying  this 
eccentricity  the  flow  of  the  pump  is 
alteretl,  so  that  it  can  be  started  in  the 
neutral  position  when  pumping  very 
heavy  materials,  such  as  dough,  in 
order  not  to  overload  the  motor.  An 
indicator  calibrated  in  percentage  of 
maximum  output  is  standard  equip¬ 
ment  on  Easiclean  pumps,  so  that  they 
are  widely  used  for  metering  and 
blending. — FM.  14. 


ADHESIVE  TAPE  DISPENSERS 

Two  m‘w  machines  have  been 
(h'signed  for  automatic  tajx;  dispensing. 
The  labelling  machine  applies  printed 
tajx'  labels  to  cans  at  a  rate  of  up  to 
20  per  minute,  revolutionising,  it  is 
claimed,  previous  methods  of  manual 
application.  The  can  bander  has  been 


develojxxl  to  overcome  the  problem  of 
banding  two  or  more  cans  together  by 
increasing  the  speed  of  ojx-ration  to 
twice  that  of  currently  marketed 
machines.  Makers  are  the  Minnesobi 
Mining  and  Manufacturing  Co.,  Ltd. 
— F.M.  II, 


LIQUID  LEVEL  ALARM  SWITCH 

A  stainless  steel  li(juid  level  alarm 
switch  of  interest  to  the  hxxl  indu.stry 
has  lx*en  intrcxluced.  The  carlx)n  steel 
flange  of  the  switch  is  clad  with  a 
stainless  steel  plate,  presenting  to  the 
process  an  unbroken  surface  to  which 
deposits  will  not  adhere.  Displacer, 
stop  arms  and  flexible  shafts  are  also 
of  stainless  steel.  For  further  details 
quote  FM.  16. 


FLOATER-PLUG  PLUG-COCK 

A  new  two-  or  three-way  leakproof 
plug-cock  for  f(X)d  and  milk  proces.sing 
contains  no  bacteria  traps,  minimises 
galling,  and  is  suitable  for  in-place 
cleaning,  it  is  claimed.  It  consists  of 
a  tajH^red  plug  suspended  in  a  stout 
barrel-shaped  body  between  an  upper 
.and  a  lower  cap  and  sealed  with  two 
compressible  rings  available  in 
P.T.F.E.,  rubber  or  neoprene.  The 
floating  plug  has  less  bearing  surface 
on  the  taper  and  there  is  therefore  re¬ 
duced  risk  of  “  pick-up."  The  caps 


are  fitted  with  wing  lugs  and  if,  for 
any  reason,  the  plug  should  lx*come 
tight  in  the  body,  it  can  easily  lx; 
relieved  by  loosening  the  top  cap  and 
tightening  the  bottom  cap.  This 
operation  lifts  and  frees  the  plug.  In- 
place  cleaning  is  easy  Ix'cause  the  plug 
is  accessible  from  both  top  and  Ixittom. 
For  further  details  quote  FM.  1.1. 


POSITIVE  AIR  BLOWER  UNIT 

Manufacturers  of  pneumatic  hand¬ 
ling  equipment  have,  for  some  time, 
tx*en  seeking  a  means  of  providing  a 
supply  of  oil-free  air  at  pressures  alxive 
thost'  normally  supplied  by  the  Roots- 
type  blower.  A  tandem  unit  consi.sting 
of  a  7  in.  X  8  in.  RBS  blower  and  a  5  in. 

X  8  in.  RBS  blower  mounted  on  a  com¬ 
mon  baseplate  and  driven  by  a  65  h.p. 
motor  has  lx;en  developed  by  \V.  C. 
Holmes  and  Co.,  Ltd.  The  7  in.  x  8  in. 
miichine,  running  at  1,280  r.p.m.,  de¬ 
livers  air  at  15  p.s.i. g.  via  an  inter- 
c(X)ler  into  the  second  stage  blower 
running  at  1,260  r.p.m.  This  second 
stage  blower  delivers  440  s.c.f.m.  at 
20  p.s.i.g. — FM.  22. 


PALLET  LOADER 

A  semi-automatic  pallet  loader, 
claimed  to  be  the  smallest,  simplest, 
quickest  and  most  economical  machine 
of  its  kind,  has  been  designed  to  accept 
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VACUUM  PACKING  MACHINE 

To  meet  current  requirements  in 
vacuum  and  gas  packing,  a  Mark  II 
version  of  the  Vac-Pac  vacuum  pack¬ 
ing  machine  has  been  produced,  dif¬ 
fering  from  the  previous  version 
mainly  in  the  design  of  the  head  or 
chamlier  and  the  method  of  actuation 
of  the  sealing  bars.  Pneumatic  cylin¬ 
ders  are  now  used  to  operate  the  sealer 
bars,  one  cylinder  Ijeing  fitted  to  each 
end  of  each  of  the  two  bars.  This 
makes  control  of  seal  pressure  possible 
whilst  at  the  same  time  providing  for 
a  very  much  higher  maximum  pressure 
than  was  available  from  the  solenoid- 
operated  Mark  I  version.  The  chamber 
has  Ix-en  redesigned  to  accommcxlate 
the  new  bar  mechanism  and  to  cut 
down  wasted  internal  space.  For 
further  details  (juote  F.M.  19. 


This  diagram 
shows  the  principle 
of  operation  of  a 
new  type  of  rotary 
vacuum  filter. 


cartons  or  crates  of  almost  any  size, 
provided  the  different  sizes  are  not 
mixed.  The  pres.sing  of  a  push  button 
by  the  operator  initiates  the  sequence 
of  depositing  the  layer  of  crates  or  car¬ 
tons  on  to  the  pallet  and  th«'  lowering 
of  the  pallet  to  receive  the  next  load. 
This  is  repeate<l  until  the  full  unit  load 
has  l)e»-n  deposited  on  the  pallet,  where¬ 
upon  the  machine  automatically  dis¬ 
charges  the  full  pallet  and  presents  an 
empty  pallet  in  position  for  the  next 
load.  For  further  details  quote 
FM.  12. 


PLASTIC  CONTAINER  MATERIAL 

Duramax  is  a  new  material  from 
which  all  types  of  boxes,  trays,  bowls, 
etc.,  can  l)e  moulded.  It  is  claimed  to 
meet  the  most  exacting  demands  for 
impact  strength  and  toughness  over  a 
wide  temperature  range  with  signifi¬ 
cant  loading.  Containers  made  of  this 
material  are  virtually  indestructible 
under  the  roughest  handling  condi¬ 
tions  and  retain  or  recover  their  form 
when  subjected  to  exceptional  stress 
say  the  makers,  W.C.B.  Containers, 
Ltd.  Other  features  are  a  smooth, 
non-toxic  surface  resistant  to  staining 
and  abrasion  and  go<xl  chemical  resist¬ 
ance  at  high  and  sub-zero  tempera¬ 
tures. — F.M.  17. 


ROTARY  VACUUM  FILTER 

A  new  type  of  rotary  vacuum  filter 
is  claimed  to  offer  increased  efficiency 
and  lower  operating  costs.  The  out¬ 
standing  development  in  this  filter  is 
the  means  for  removing  the  filter  belt 
from,  and  returning  it  to,  the  drum  in 
the  courst*  of  each  revolution,  which 
results  in  improved  discharge  of  the 
filter  cake.  The  us«*  of  a  scraper  blade 
or  an  air  blow  is  dispensed  with  and 
the  lielt  is  washed  IxTore  being  re¬ 
turned  to  the  drum.  Thus  a  clean 
filter  inedium  is  always  in  use,  giving 
sustained  high  filtration  efficiency  and 
drastically  reducing  downtime  for 
cleaning  the  belt.  For  further  details 
quote  F.M.  10. 


Holmes-Connersville  positive  air  blower 
tandem  unit  consisting  of  a  7x8  in. 
machine  and  a  5  x  8  ni.  machine,  designed 
to  supply  440  s.c.f.m.  at  20  p.s.i.g. 


IN-LINE  REFRACTOMETER 

Fluid  process  streams  which  pre¬ 
viously  could  not  lx*  mea.sured 
accurately  lx*cause  they  were  highly 
viscous,  extremely  dark,  opaque  or  be¬ 
cause  the  physical  character  changed 
when  a  sample  was  removed  from  the 
process  can  now  be  measured  by  an  in¬ 
line  refractometer.  Streams  of  this 
type  are  encountered  in  the  manufac¬ 
ture  of  jellies,  citrus  juices,  ketchup, 
purees,  etc.  A  light  beam  from  an 
incandescent  lamp  is  projected  directly 
through  a  lens  and  out  of  the  back  of 
the  explosion-proof  housing  to  a  prism 
which  is  in  contact  with  the  sample. 
In  order  to  achieve  high  stability  and 
sensitivity  a  null  balance  system  is 
used.  For  further  details  quote  FM. 


The  strength  of  “  Dura- 
max,”  a  new  moulding 
material  produced  by 
W.C.B.  Containers,  Ltd., 
is  graphically  shown  by 
this  picture  of  containers 
made  from  this  material. 
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(Left):  Braby  scaldcr  blanchcr  for  A.F.l).  (Rifthi):  Braby 
No.  2  fruit  and  vegetable  line  (excluding  sc^amer  and  boiler) 
with  continuous  diamond  chain  exhauster  and  ccMiker  ctniler 
for  acid  products  and  retorts  for  non-acid  fmids. 


SMALL  CANNING  PLANTS 

Fntierk'k  Braby  and  Co.,  Ltd., 
s|)«‘c'iali.si-  in  the  design  and  supply  of 
cxunplete  small  and  medium  canning 
plants,  h'ive  standard  fruit  and  vege¬ 
table  plants  have  ln'en  designed  and 
of  particular  int«‘rest  to  overs*‘ns 
governments  and  development  coriK)ra- 
tions  are  the  No.  i  and  No.  2  standanl 
pl.ints  for  fruits,  v«*getables  and  fish. 
These  lines  have  cajxicities  ranging 
from  to  ii,2<M)  cans  |K*r  8-hr. 

<lay.  The  standanl  lines  include 
.s«“;uners  and  Ixiilers  and  also  generat¬ 
ing  plant  if  re(|uired.  'These  can  lie 
built  up  with  the  addition  of  certain 
sjKt'ialisi'd  machines  to  meet  most  re¬ 
quirements,  and  siK'cial  lines  can  1m‘ 
(lesigned  for  particular  applications. 

The  standard  lines  are  ba.‘-«*d  on  the 
re<|uirement  that  plan's  must  be  cap¬ 
able  of  haiulling  a  variety  of  prinlucts 
to  make  possible  year-round  produc¬ 
tion  on  different  seasonal  IihkIs. 
F.M.  24. 


hour  t  ambridge  reconlers  give  per¬ 
manent  records  of  raw  and  circulation 
juice  temperatures,  and  tem|MTatures 
of  the  fu-at  exchanger  and  diffusion 
water  heatiT.  'To  the  right  of  the 
|Ninel  are  auto /manual  contactors  and 
Kecord  Kh*ctrical  r.p.m.  meters  for 
cutting  mill  s|M‘eds.  FM.  27. 


to  hi-  (leliyilrated,  ;us  steam  removes 
less  of  the  water  soluble  constituents. 
ScHlium  sulphite  may  be  .added  during 
this  priK'ess  to  improve  storage  (pi.ili- 
ties. 

1  he  macliine  has  the  following  fea¬ 
tures:  st.ainless  steel  mesh  continuous 
wire  belt,  on  which  priMluce  can  Im‘ 
pku'ed  or  c.irried  in  sh.allow  trays;  a 
tank  for  preventing  condensate  <lro|)- 
ping  on  the  pnxluct;  a  continuously 
v.iriable  drive  to  regul.ite  blanching 
time  between  i  and  minutes;  built-in 
.adjustable  st.ainle.ss  steel  spr.ay  nozzles 
for  sulphiting  together  with  stainless 
steel  tanks  and  pump;  automatic  tem- 
per.ature  controller;  .and  spiaial  infeed 
and  ilischarge  sections  togi  tlu-r  with 
aluminium  condensing  towers  and  in¬ 
sulated  covers. 

A  standard  nuMlel  .about  ft.  long 
with  .1  belt  wkith  of  4  ft.  is  .available, 
having  .1  nominal  cap.acity  of  2  tons  of 
sliced  vegetables  jM-r  hour.  A  smaller 
version  is  .avail.able,  .approxim.ately 
18  ft.  long  .and  2  ft.  wide,  suitable  for 
usi-  with  pilot  freeze  drying  cabinets 
or  batch  ilehydnition  cabinets. 

In  addition  to  the  scakler/blancher 
described,  Braby  also  m.anufai  ture 
conventional  rotary  blanchers  in  three 
stand.ard  sizes.  F.\f.  2.1. 


BLANCHER  FOR  A.F.D. 

The  Braby  (Iroiip  h.as  formed  a  m-w 
department  known  as  M.ateri.als  Hand¬ 
ling  Division,  resjxuisibh-  for  selling 
f(HMl  pr<Ka‘ssing  e(|uipment,  mechani¬ 
cal  handling  pl.ant  and  Link  lirll 
vibrating  screens  m.ide  under  licence. 

One  of  the  new  m.achines  is  the 
.scalder/blancher  illustrated,  which  has 
been  rlesigmal  for  the  steam  sc.alding 
or  blanching  of  vegetables  before  accel- 
«-rated  frec-ze-drying.  It  may  also  be 
applied  in  vegetabk-  prepar.ation  line; 
Ix-fore  freezing,  canning  or  conven¬ 
tional  dehydration. 

The  A.F.l).  process  reipiin‘s  that 
high-quality  vegetables  be  carefully 
prepared;  steam  .'■calding  is  required 
to  inhibit  enzyme  .action,  so  that 
colour,  flavour  and  (xlour  are  stabil- 
is»‘d.  The  steam  bl.incher  is  more  suit- 
<able  than  the  w.ater  type  for  v«*getables 


INSTRUMENTATION  FOR 
CONTINUOUS  SUGAR  DIFFUSER 

The  largest  continuous  sugar  diffuser 
<lrum  in  the  world,  6.75  metres  internal 
di.ameter,  processing  over  4,(K)o  tons 
of  sugar  beet  daily,  has  been  eijuipjx'd 
with  instrumentation  to  provide  fully 
.lutomatic  working. 

Measuring  120  ft.  in  length,  the  <lif- 
fuser  is  at  the  Ely  works  of  tlie  British 
Sugar  Coqvoration.  Honeywell  Con¬ 
trols,  Ltd.,  have  supplied  the  main 
instrumentation,  which  consists  of 
miniature  and  full-size  indicating  and 
rtHTording  controllers  on  a  semi-graphic 
jKinel. 

Diffusion  water  flow  control  is  con¬ 
tinuously  linked  to  the  controlled 
weight  of  btx't  slices  entering.  There 
is  an  overriding  control  of  slice  weight 
and  diffuser  speed  from  a  controller 
linked  to  circulation  tank  level.  Other 
quantities  controlled  by  Honeywell  in¬ 
struments  are:  pre-lime  tank  level,  raw 
juice  flow  and  temperature,  circula¬ 
tion  juice  temperature,  diffusion  water 
temperature  and  />H. 


Semi-graphic  panel  of 
automatic  control  equip¬ 
ment  in  front  of  the  120 
ft.  diffuser  at  the  Ely 
Sugar  Works  of  the 
British  Sugar  Corpora¬ 
tion. 
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New  ideas  in 


FJiyOUR  C0NTR9L 


III  re 


A  NEW  SERVICE 


FOR  FOOD  MANUFACTURERS 

Features  of  this  service  include  * 


Exact  reproduction  of  any  flavour  from  your  own  formulae 
under  conditions  of  the  strictest  secrecy. 


2 

The  ( 
exclu 

3 


The  development  of  new  flavours  with  guaranteed  /  '  j 

exclusivity. 


Standard  flavours  from  a  vast  and  subtle  range  of  spice  blends. 


Spices  and  seasonings  supplied  on  Salt,  Dextrose  or  yeastless  Rusk  bases 
including,  where  required,  ingredients  such  as  Monosodium  Glutamate, 
Milk  Powder,  Phosphates,  and  Sodium  Metabisulphite. 


Strict  grading  and  control,  within  fine  limits, 
of  flavour,  colour,  stability  and  strength. 


Our  informative  booklet 
' Flavour  Control  for  the  Food  Industry’ 
will  gladly  be  sent  on  reguest. 


GUARANTEED  DISPATCH 
WITHIN  48  HOURS 


All  these  features  are  provided 
within  your  normal  cost  range: 

they  therefore  vjill  effect  a  considerable 
saving  in  time  and  cost  on  your  own 
production  lines. 


O/eo-resins  are  extracted  from 
spices  under  strictly  hygienic 
conditions.  Harmful  bacteria 
and  mould  spores  are 
eliminated,  and  the 
resultant  concentrates  ^  y /'y 
actually  combat 
bacterial  activity. 


Two  basic  fonns  of 
Spicemanns  spices  and  seasonings 
are  available,  viz : 

SPICEMAX 


SALT,  DEXTROSE  OR  YEASTLESS  RUSK  based, 
suppUed  in  flavour-sealed  bags. 


SOZ.SEA 

EMULSIFIED  SPICES  AND  SEASONINGS  in  airtight  drams. 

Both  types  can  be  delivered  /.V  NORMAL  BATCHED  QUANTITIES  at  NO  EXTRA  COST 


UMXTED 

millers  OF  FINE  SPICES  FOR  OVER  EIGHTY  YEARS 


SBLVIN  avenue  .  CLASaOW  SW2 

'telephone:  Halfway  1621  ( 6  lines)  •  Telegrams:  Spicemanns,  Glasgow 
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>linister  modifies  Soil  Drink  Proposals 


l’r()|);>siils  for  lU’w  n*Kulations  which 
the  Minister  of  AKiifulture,  Fi'heries 
aiul  Fo;hI  intends  to  make  jointly  with 
the  Minister  of  Health  to  replace  the 
existing  FckkI  Standards  (Soft  Drinks) 
Onler,  H)53,  have  recently  been  issued. 
I  hey  inchitle  s[H*cific  descriptions  for 
tire  lalM-lling  of  soft  drinks  made  from 
citrus  fruits  or  the  juice  of  citrus  fruits. 
They  will  revis<*  the  standards  of  com¬ 
position  for  some  of  these  drinks,  in¬ 
creasing  the  minimum  sugar  najuire- 
ments  and  reducing  the  maximum 
IHTinitted  (juantity  of  saccharin.  They 
also  require  that  where  soft  drinks 
contain  siiccharin  this  must  Ik-  d»‘- 
clared  on  the  lalM-1,  an<l  sjK-cify  thi* 
acids  permitt«‘d  for  use  in  soft  drinks. 


The  proiK)se<i  regulations  will  apply  to 
all  siiles,  including  sales  in  lK)ttles  or 
containers  hy  caterers,  hut  not  to  sales 
in  glass»-s,  cups,  etc. 

The  proposed  m  w  regulations  do  not 
give  effect  to  all  the  recomim-ndations 
of  tin*  FukhI  Standards  Committe*-;  for 
example,  the  recommendation  that  th«- 
use  of  siiccharin  in  soft  drinks  shoukl 
be  prohibited  has  not  been  adopted. 
The  rt-commendation  that  nutritional 
claims  based  on  tlie  carlxdiydrate  con¬ 
tent  of  some  drinks  should  Ik-  pro¬ 
hibited  has  not  Ix-en  given  elh-ct  in 
thes<*  proposals,  but  the  F<xm1  Stiui- 
dards  Committee  is  being  iusked  to  con¬ 
sider  the  whole  question  of  energy 
claims  as  part  of  their  current  re¬ 


view  of  the  I„abelling  of  Fotnl  Order. 

riu*  pro|M>s;ds  arise  from  a  re|K>rt 
published  by  the  l''(MKi  Standards  Coin- 
mitt«*e  in  on  the  lu-ed  for  con¬ 

tinued  control  of  the  comjK>siton,  de¬ 
scription,  labelling  and  advertising  of 
soft  drinks.  Copies  of  the  pro|H>sds 
can  Ik*  obtained  from  ImkkI  Staiulards 
Division,  .Ministry  of  Agriculture, 
I'isheru-s  ;ind  ImkmI,  (in*at  Westminster 
House,  Hors<*ferry  KskkI,  I^omlon, 
S.W.i  (Telephone:  Victoria  M511, 
Ext.  62«>5).  If  interested  parties  have 
any  views  which  they  would  like  con¬ 
sidered  before  the  regulations  are 
nuule,  they  should  forwarsl  them  to 
ImxkI  Sbmdards  Division  to  arrive  not 
later  than  Decemlx*r  8,  ugii. 


Campbell's  Soups  to  market 
frozen  foods. 

Campbell’s  Soups,  Ltd.,  are  to  in¬ 
troduce  a  new  line  of  frozen  prepared 
foods  in  England.  It  will  include,  at 
the  outset,  frozen  prepared  dinners, 
meat  pies  and  dessert  pies.  They  will 
be  sold  under  the  Swanson  label. 

Manuels  Frosted  Foods,  Ltd.,  have 
l>een  appointed  sole  distributors  of 
Swanson  products  for  the  U.K.  and 
also  will  distribute  a  line  of  Camplx-U’s 
frozen  soups. 

The  Swanson  line  is  well  known  in 
the  U.S.A.  where  Swanson  pioneered 
mass-distribution  of  the  frozen  pre¬ 
pared  dinner  in  1952.  Since  then  the 
sale  of  frozen  dinners  in  the  U.S.A.  has 
reached  the  level  of  hundreds  of  mil¬ 
lions  dinners  annually. 

The  Swanson  line  will  include  three 
dinners — Chicken,  Ham  iind  Macaroni 
and  Cheese.  The  meat  pies  to  be  in¬ 
cluded  are  Beef  and  Turkey,  dessert 
pies  will  include  Cherry,  Peach  and 
Coconut  Custard.  Campbell’s  frozen 
soups  will  include  Green  Pea  with 
Ham,  Cream  of  Shrimp,  and  Oyster 
Stew.  These  products  will  lx*  sup¬ 
plied  initially  from  Campbell  plants  in 
North  America. 


Record  pea  season,  say  Birds  Eye 

In  spite  of  unfavourable  weather 
conditions.  Birds  Eye  Foods,  Ltd.,  say 
they  have  just  completed  one  of  the 
most  successful  pea  seasons  of  the  past 
ten  years.  Both  for  quality  and  quan¬ 
tity  this  has  lK*en  an  exceptional 
season. 

At  the  company’s  factories  at 
Grimsby,  Yarmouth,  Lowestoft  and 
Kirby,  production  of  quick-frozen  peas 
this  year  was  even  higher  than  last 


year’s  record.  In  six  or  st*ven  exhaust¬ 
ing  weeks  lx?tween  late  June  and  early 
August,  all  four  factories  worked  22 
hours  a  day,  seven  days  a  week,  to  get 
the  crop  harvested  anti  frozen  in  the 
shortest  |x)ssible  time. 

This  planned  increase  by  the  com¬ 
pany,  which  claims  two-thirds  of  the 
British  frozen  fcxxl  market,  and  every 
year  undertakes  the  biggest  pea  freez¬ 
ing  ojxjration  in  Europe,  is  linked  with 
market  forecasts  indicating  that  in¬ 
dustry  turnover  will  reach  at  least 
;(^57,ooo,o<x)  by  the  end  of  1961.  Tuni- 
over  in  i()6o  reached  ;{46,ooo,(xx) 

The  acreage  sown  this  year  was  a 
third  higher  than  in  nj6o.  Freezing 
and  packing  plant  at  the  factories  was 
increase  and  improved  to  handle  this 
additional  tonnage  and  cold  storage 
capacity  at  one  factory  has  been 
trebled. 

M.A.F.F'.  figures  state  that  i960  pro¬ 
duction  of  quick-frozen  peas  was  39,300 
tons,  compared  with  28,36<)  tons  in 
1959  and  16,117  tons  in  1956. 


New  technical  publication  on 
fruit  juices 

The  Scientific  and  Technical  Com¬ 
mission  of  the  International  Federation 
of  the  Pnxlucers  of  Fruit  Juices  held  a 
two-day  session  at  Wageningen  in 
May,  i<>6i,  for  the  reading  of  papers 
on  new  techniijues  for  production  and 
scientific  methorls  for  the  control  of 
fruit  juices.  All  the  papers  which  were 
read  on  that  (Kcasion  have  been  pub¬ 
lished  in  a  permanent  form  by  the  In¬ 
ternational  Federation.  Five  of  the 
papers  are  in  English,  but  all  are  pro¬ 
vided  with  an  English  summary. 

Copies  of  the  bwk  containing  the 
full  papers  as  read  at  the  conference 


can  Ik*  obtained  from :  the  Interna¬ 
tional  Federation  of  Pnxlucers  of  I''ruit 
Juices,  16,  Kue  de  la  Chaus.see  d’Antin, 
Paris,  at  a  cost  of  13-00  NF.,  including 
postage  (approx.  £1). 


**  Tempo  "  change  of  address 

The  Times  Food  Pnxlucts  Co.,  Ltd., 
which  markets  the  Tempo  range  of 
frozen  foixls  has  moved  to  B(*rkeley 
Square  House,  12,  Berkeley  S(|uare, 
London,  W.i  (tel.:  Hyde  Park  5226). 


New  broiler  combine  in 
Herefordshire 

A  new  company.  Sun  Valley  Poultry, 
Ltd.,  is  to  form  the  nucleus  of  a  £\ 
million  broiler  chicken  production  and 
marketing  group  which  will  start  oper¬ 
ating  soon.  The  group  has  a  memlier- 
ship  of  50  producers,  and  will  operate 
a  packing  station  in  Hereford  claimed 
to  be  the  most  imxlern  in  the  country 
and  which  will  have  an  initial  single¬ 
shift  capacity  of  (x),(xxj  birds  per  week 
(processing  them  at  the  rate  of  1,200 
per  hour)  with  provision  for  doubling 
this  to  meet  demand.  Chairman  of  the 
new  company  is  Lt.-Col.  IJvedale 
Corbett,  D.S.O.,  this  year’s  chairman 
of  the  British  Turkey  Federation. 

Campbell’s  award  Cambridge 
research  grant 

Campbell’s  Soups,  Ltd.,  have  estab¬ 
lished  a  post-graduate  research  Stu¬ 
dentship  in  the  Faculty  of  Agriculture 
in  the  University  of  Cambridge. 

It  will  begin  with  the  Michaelmas 
term  this  year  and  will  take  the  form 
of  a  three-year  course  in  Plant  Breed¬ 
ing  aimed  at  a  higher  degree. 
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Si-ftt  at  the  Packaging  Exhthition  were  jive  glass  jars  of  vegetables  that  were 
on  (lisjAay  at  the  Great  Exhibition  of  iS^i.  They  were  lent  by  Eortnum  and 
Mason.  iJd.,  to  the  Glass  Manufacturers'  f  ederation.  After  more  than  a  century 
the  vegetables  still  retain  their  colour  and  condition.  Two  of  the  jars  are  shown 
here  (teiitrc)  with  two  modern  jars  of  vegetables  alongside. 


News  from  Scotland 

C.W.S.  concentrate  preserve 
production 

Th**  Scottish  Co-operative  Wholesale 
Society,  Ltd.,  of  Glasgow,  are  now 
concentrating  all  their  jam  and  pre¬ 
serve  prcKiuction  at  their  Shieldhall 
factory  in  Glasgow. 

Poulmack  to  occupy  new  factory 

Pouhnack,  Ltd.,  is  a  new  Al)erdeen 
fcKwl  pr(x;essing  and  canning  comjxxny 
which  will  occupy  the  first  factory  in 
the  new  Lang  Stracht  site  hi  ing  de- 
velojM'd  by  Alx-rdeen  Town  Council. 
James  Gordon  Mackie,  Ltd.,  of  Aber¬ 
deen,  have  completed  arrangements  to 
aajuire  the  factory  site  for  letting  to 
Poulmack,  Ltd.,  who  will  op«*rate  the 
plant.  They  will  be  concerned  with 
the  processing  of  chicken  meat  but  will 
also  jiroduce  a  range  of  f.Kxi  prcxlucts. 
The  firm  is  expected  to  go  into  prcxluc- 
tion  by  January,  u/)2. 


Coates'  new  colour  pack 

Coates  Brothers  Inks,  Ltd.,  have 
issued  a  new,  up-to-date  edition  of 
their  colour  pack,  showing  over  Kxi 
standard  colours  (including  some  new 
ones)  for  letterpress  and  lithographic 
inks.  Each  colour  is  printed  solid  and 
with  a  screen,  and  st*parate  references 
for  letterpress.  Neoset  letterpress  and 
offset  litho  inks  are  given.  A  new 


section  shows  the  full  Coates’  range  of 
tints.  Technical  data  on  light  fast  ness, 
alkali  resistance,  spirit  varnish  resis¬ 
tance  and  cellulose  resistance  appears 
with  each  colour. 

The  inks,  and  any  technical  informa¬ 
tion,  are  obtainable  from  Coates’  head 
office  and  factory  (Easton  Street,  Rose¬ 
bery  Avenue,  W.C.i),  or  from  branch 
factories  in  Manchester,  Glasgow,  Bir¬ 
mingham,  Leeds,  Newca-stle,  Liverpool 
and  Dublin. 


Butter  increases  sales  appeal 

Harry  Peck  and  Co.,  Ltd.,  the  old- 
established  manufacturers  of  fish  and 
meat  pastes,  announce  the  addition  to 
their  range  of  further  varieties  of 
pastes  with  ”  io%  butter  added.” 
They  say  that  some  i8  months  ago 
the  most  popular  fish  variety — salmon 
and  shrimp — was  introduced  with  io% 
butter  added,  and  the  enhanced  quality 
and  greatly  improved  flavour  resulted 
in  such  demands  from  the  trade  and 
the  public  which  Peck’s  have  now  met 
by  increa.sing  the  numlx-r  of  varieties 
with  this  distinction  to  eleven. 


A.P.V.’s  100th  plate  evaporator 

The  APV  Co.  say  that  they  received 
an  order  for  the  looth  plate  evaporator 
on  July  20.  It  was  a  repeat  order  from 
Valio  A/B,  Finland’s  largest  dairy 
company,  and  was  for  a  double-effect 
whey  evaporator  for  their  Aanekoski 
creamery. 


Ice  Cream  Federation  gets  down 
to  business 

The  first  conference  of  the  Ice 
Cream  Federation  was  held  at  the 
National  College  of  F(xxl  Technology, 
VV’eybriilge,  on  Friday,  September  22, 
aiul  was  attendeil  by  delegates  from 
the  major  ice  cream  industries.  The 
conference  was  held  to  help  provide 
an  opjxirtunity  for  junior  executives 
and  trainees  of  rnemlx-r  aimpanies  to 
have  the  Ix-nefit  of  ex|x  rt  opinion  on 
various  aspects  of  ice  cream  manufiic- 
ture. 

Sfx-akers  included  Dr.  John  Lucey 
of  the  .Mini.stry  of  Health,  Mr.  I.,aur- 
ence  Evans,  Chief  Information  Officer 
of  RoSPA,  Profes.sor  John  Yudkin  of 
I.x>ndon  University,  a  leading  authority 
on  nutrition,  and  the  principal  of  the 
college.  Dr.  J.  D.  Mounfield,  who  had 
previously  afldres.sed  the  I.C.F.  in 
April. 

Dr.  J.  D.  Mounfield  descrilx-d  the 
education  of  mcxlern  fixxi  technolo¬ 
gists  and  app«-aled  to  memlx*rs  of  the 
I.C.F.  to  provide  practical  training 
facilities  for  his  students  at  their  fac¬ 
tories.  The  college  stiff  later  con¬ 
ducted  delegates  on  a  tour  of  the 
college. 

Praise  for  the  industry  was  coupled 
with  a  warning  against  complacency 
by  Dr.  John  Lucey,  who  shared  the 
session  “  Control  of  the  Manufacture 
and  Sale  of  Ice  Cream  ”  with  the  Mid¬ 
land  Counties  Dairy  Senior  Technical 
Manager,  Mr.  K.  A.  Hyde. 

Professor  John  Yudkin  talked  about 
the  fixxl  values  of  ice  cream  and  was 
reassuring  about  the  *'  guilt  ”  role  of 
ice  cream  in  causing  dental  decay  and 
in  contributing  to  the  much  publi¬ 
cised  increase  of  coronary  thrombosis. 


Crofts  (Engineers)  extend  stock¬ 
holding  service 

Crofts  (Engineers),  Ltd.,  have  ex- 
extended  their  stockholding  service  to 
their  London  branch  at  36/42,  Tanner 
Street,  Bermondsey,  S.E.i  (tel.;  Hop 
7751/4)- 


Advances  in  frozen  foods 

At  the  recent  Birds  Eye  Sales  Con¬ 
ference,  the  marketing  director,  Mr. 
K.  J.  B.  Webb,  outlined  some  of  the 
advances  which  have  taken  place  re¬ 
cently  in  the  field  of  frozen  foods,  say¬ 
ing  that  since  January  new  products 
introduced  by  the  company  had  been 
buttered  kippers  which  can  be  cooked 
in  a  bag.  milk  chocolate  eclairs  pro¬ 
duced  in  the  Eastbourne  factory  which 
has  the  biggest  unit  for  the  large-scale 
production  of  this  product  in  this 
country,  and  dairy  cream  sponges. 

Mr.  Parry  said  that  the  dinners  for 
one  had  greatly  exceeded  expectations; 
two  additions  to  the  range,  plaice  and 
cod,  had  been  successful,  and  before 
the  end  of  the  year  the  company  will 
probably  produce  another  three. 
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COAL- 

automatically 


the  cheapest  fuel 
for  the  Food 


Industry 


The  growth  of  the  ‘affluent  society’  has 
revolutionised  the  eating  and  cooking 
habits  of  the  modern  housewife.  Her  shop-  , 
ping  basket  will  contain  a  high  proportion  ^ 
of  manufactured  and  processed  foods—  | 
which  provide  a  variety  of  good  and  ^ 
appetising  meals  regardless  of  season.  But  £ 
the  very  prosperity  of  this  rich  and  growing  S 
market  has  created  special  problems  for 
the  firms  competing  for  the  housewife’s  | 
custom:  she  wants  the  best  value  at  lowest  I 
cost,  and  only  the  firms  which  can  give  her  | 
this  will  finally  survive  the  intense  com*t 
petition  for  her  custom.  Economy — in£ 
every  phase  of  processing — is  obviously  a  I 
practice  essential  to  progressive  success. 
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COAL-md  the  boilerhouse 

But  the  industry’s  economy  drive  quickly  revealed  one 
thing — that  any  programme  of  modernisation  must  start 
with  the  scrapping  or  adapting  of  obsolete  systems  in 
favour  of  modern  installations.  Coal — traditional  fuel  of 
British  industry — is  still  the  fuel  which  can  match 
performance  with  economy  when  used  in  modern  instal¬ 
lations  designed  to  burn  coal  with  an  even  heat  and 
minimum  attention  and  maintenance. 

COAL-mo  mechanical  stokihg 


Modern  grading  and  washing  methods  ensure  that  coal  is 
the  most  efficient  and  consistent  fuel  for  every  type  of 
boiler— the  ideal  fuel  for  the  Food  Industry. 


A  chain  grate  stoker  ready  for  installation  in  any  type  of  boiler. 


But  to  obtain  the  maximum  heat  at  the  lowest  cost,  coal 
should  be  mechanically  stoked.  A  mechanical  stoker  fitted 
with  special  automatic  controls  automatically  feeds  the 
right  amount  of  coal  for  the  boiler  load,  even  when  the 
load  is  varying ;  it  burns  coal  at  optimum  efficiency  all  the 
time  without  the  emission  of  smoke  (thus  complying  with 
regulations  in  Smoke  Control  Areas);  and  it  virtually 
replaces  the  human  element  in  boiler  operation.  There  are 
many  types  of  mechanical  stokers — chain  grate,  coking, 
sprinkler  and  underfeed.  Standard  models  are  available 
for  all  sizes  of  boilers. 

COAL-km  RELIABILITY 


Coal  deliveries  today  are  completely  reliable — on  the  dot, 
on  the  spot.  Delivery  and  storage  systems  are  being 


A  lorry,  fined  with  a  mechanical  conveyor,  feeds  coal  into  a  bunker. 


completely  reorganised  and  streamlined  by  leading  coal 
merchants;  handling  is  being  mechanised.  You  can  be 
sure  of  getting  a  suitable  grade  of  coal — when  you  want  it, 
where  you  want  it — for  our  coalfields  contain  enough  coal 
to  satisfy  all  the  demands  of  British  industry  for  centuries 
to  come. 


HERE  ARE  SOME  SPECIAL  SERVICES 


Technical  advice 

The  N.C.B.  Technical  Service  is  highly  organised 
to  deal  with  any  problems  connected  with  coal  and 
coal-burning  installations.  Whatever  your  prob¬ 
lem  you  can  call  upon  the  Regional  Office  for  advice 
and  assistance. 

A  Free  Film  Service 

As  an  additional  service,  a  series  of  instructional 
films  have  been  produced  by  the  N.C.B.  film  unit, 
which  show  how  outdated  hand  fired  boilers  can 
be  converted  to  mechanical  firing  and  give 
examples  of  the  financial  savings.  There  is  no 
charge  for  this  film  service. 

Heat  Investment  Plan  for  Commerce  and  Industry 

No  deposit,  repayments  spread  over  five  years, 
low  interest  charges  that  can  be  set  against  tax, 
full  investment  and  other  capital  allowances  that 
can  be  claimed  at  once — these  are  the  terms  avail¬ 
able  to  the  manufacturer  or  businessman  who 
wants  to  install  modern  coal-burning  equipment 
without  touching  his  capital  resources. 

For  these  services  contact  your  Regional  Sales 
Office  of  the  National  Coal  Board. 


COAL-Um  THE  FUTURE 

The  National  Coal  Board  is  planning  for  the  future  all 
the  time.  It  is  constantly  finding  new  ways  to  increase 
efficiency  both  above  and  below  ground,  with  new 
equipment  that  is  the  best  of  its  kind ;  its  technical  and 
scientific  staff  carry  out  tireless  research  into  new  methods 
of  mining,  new  ideas  in  coal  burning,  new  types  of  fuel 
made  from  coal  and  its  chemical  derivatives. 

PROGRESSIVE  INDUSTRY  IS 
GOING  FORWARD  ON 


ISSUED  BY  THE  NATIONAL  COAL  BOARD 
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GLASS-FIBRE  HANDLING  BINS  ! 


WEIGH^AS  MUCH... 


CH... 


AS  APPROVED  METAL  CONTAINERS 


A  new  way  to  save  money  to  save  space.  Half  the  price  of  metal  containers  and 

Goodyear  glass-hbre  handling  bins  are  press-moulded.  one-third  the  weight,  they  can’t  rust  or  corrode,  are  easier 
They’re  tougher  and  stronger  than  other  types  of  plastic  to  clean  and  are  available  with  lids,  dumping  attachments 
bin — can  be  double  stacked  in  use  or  nested  when  empty  and  other  accessories. 


GOOD/YEAR 


Get  the  facts  by  writing  to: 


GOODYEAR  SPECIAL  PRODUCTS  DIVISION,  WOLVERHAMPTON  •  Tel:  Wolverhampton  2  2  3  2 1 
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A.F.D.  to  the  fore  at  Common¬ 
wealth  defence  conference 

At  the  Koyal  Military  College  of 
Science,  Shrivenham,  delegates  to  the 
Coniinonwealth  Advisory  Committee 
on  Defence  Science  were  given  the 
latest  details  on  accelerated  freeze 
drying.  The  M.A.F.F.  invited  manu- 
hicturers  to  attend  and  exhibit  at  this 
important  conference.  The  exhibitors 
included  The  Irish  Sugar  Company 
and  Batchelors  who  were  showing 
fotnls  pr(x:essed  on  the  Vickers  plant, 
and  Armours  and  J.  Lyons  who  were 
showing  f(H)ds  pr<Kes.sed  on  the 
Aerated  FcmxIs/ Atlas  Plant.  F'.M.S., 
Ltd.,  demonstrated  a  wide  range  of 
their  fried  vegetables  and  Leybold 
Klliot  and  Mitchell  Engineering  showed 
iiKKlels  of  their  freeze  drier. 

Aerated  Fcxxls,  Ltd.,  gave  details  of 
their  latest  development  which  is  an 
Athus  single  unit  capable  of  pr(x;es.sing 
zj  tons  |x-r  day.  A  group  of  five  such 
units,  which  will  cost  approximately 
£i75,<xx),  will  lx*  capable  of  pr(x:essing 
n«*arly  4,<xx)  tons  per  year.  Aerated 
F;xk1s  were  also  showing  their  A.F.D. 
instant  tea,  claimed  to  be  the  first 
A.F.D.  product  to  lx*  retailed  in  this 
country.  This  was  shown  in  three 
forms — as  a  pure  tea  crystal,  as  a  tea 
crystal  pre-mixed  with  jxiwdered  milk 
and  in  individual  tea /milk  tablet 
form. 


Chemical  cleansing  agents 
approved 

BIK'.  ^i8,  a  pnxluct  of  the  British 
Hydrological  Corjxiration,  is  among 
the  chemic  d  agents  approved  for  the 
cleansing  of  milk  tankers,  vessels  or 
appliances  as  an  alternative  to  scalding 
with  Ixiiling  wat<*r  or  steam  in  accor¬ 
dance  with  l<«‘gulation  27(6)(a)  of  the 
Milk  and  Dairies  (General)  Regulation, 
The  approval  is  announced  in 
Circular  FSH  6,  dated  June  30,  iq6i, 
from  the  M.A.F.F. 


Hygiene  code  for  poultry  dressing 

1  he  Minister  of  Health  and  the 
Minister  of  Agriculture,  Fisheries  and 
Fo;xl  have  issued  jointly  the  fifth  in 
the  series  of  Fixxl  Hygiene  Codes  of 
Practice.*  This  code  is  about  the 
hygienic  handling  of  poultry  when  it 
is  Ix  iiig  dn*s.sed  and  packed  for  sale : 
earlier  cixles  dealt  with  the  hygienic 
handing  of  meat  and  fish  in  the  course 
of  transjxirt  and  in  the  retail  trade. 

*  OIttainable  from  H.M.S.O.,  London, 
price  IS.  jd.  each. 


New  H.Q.  for  D.S.I.R. 

I  he  new  headcjuarters  of  D.S.I.R. 
at  State  House,  High  Holborn,  Lon¬ 
don,  W.C.i  (tel.:  Chancery  1262),  a 
new  15-storey  block,  was  opened  at  the 
beginning  of  September. 


Frood  to  market  q.f.  fish 

A  new  departure  for  the  F'rocxl 
I/)i vision  of  J.  Lyons  &  Co.  is  a  new 
line  they  have  recently  introduced, 
quick  frozen  fish  fillets.  Three  varie¬ 
ties  in  8-  and  14-oz.  packs  are  being 
intnxiuced — haddock,  cod  and  small 
plaice  fillets. 


A.P.V. — telephone  number  change 

The  telephone  number  of  the  A.P.V. 
Co.,  Ltd.,  and  A.P.V. -Paramount, 
Ltd.,  has  been  changed  to  Crawley 
i7777- 

Leonard  Hill  manager  wins 
publishing  prize 

Mr.  David  Kingham,  of  Leonard 
Hill,  Ltd.,  is  one  of  the  two  winners 
of  an  award  from  the  Young  Pub¬ 
lishers  Asscx:iation.  The  award  is  a 
trip  to  the  United  States  to  visit 
printers,  publishers,  binders,  whole¬ 
salers  an<l  {Kickers  to  gain  an  insight 
into  the  Amc'rican  publishing  anti 
{irinting  tratle. 

The  two  young  publishers  leave  on 
Novemlx*r  25  for  their  three-week 
visit.  Mr.  Kingham  is  manager  of 
circulations  and  Ixxik  sales  at  Leonard 
Hill,  Ltd.,  and  has  been  btxik  depart¬ 
ment  manager  for  three  years.  He  was 
one  of  the  two  members  of  the  Asso¬ 
ciation  wht>  made  the  best  impression 
on  a  judging  panel,  with  a  written  re¬ 
view  of  their  {lublishing  career  and  an 
interview. 

Mayor  opens  new  Birds  Eye 
cold  store 

The  new  Birds  Eye  cold  store  at 
Gre.'it  Yarmouth,  which  will  store 
more  than  10, (xx)  tons  of  quick  frozen 
hxxl,  was  o{x?ned  by  the  Mayor  of  Yar¬ 
mouth,  Alderman  E.  Barker.  A  s|x*cial 
train  from  Lonrlon  brought  about  70 
guests  for  the  ceremony,  which  was 
{ireceded  by  lunch  in  Yarmouth  Town 
Hall,  after  which  the  guests  visited 
the  store,  where  the  mayor  unveiled 
a  plaque  fixed  to  the  wall,  to  com- 
memonite  the  opening.  A  tour  of  the 
cold  store  followed. 

Other  guests  visited  Lowestoft, 
where  they  saw  new  di-electric  thaw¬ 
ing  apparatus,  which  thaws  out  whole 
blocks  of  fish  in  a  short  time. 


Birds  Eye  developing  to  meet 
poultry  demand 

Originally  founded  in  Great  Yar¬ 
mouth,  Birds  Eye  Focxis,  Ltd.,  is  still 
extensively  devr'loping.  At  least 
£i,2y),(xx)  will  be  invested  in  new 
building  projects  both  there  and  at 
I>r>westoft. 

Fish  fingers,  second  most  im{x>rtant 
product  in  the  Birds  Eye  range,  were 
initially  produced  in  Great  Yarmouth, 
but  the  buildings  were  later  converted 
to  handle  the  whole  of  the  company’s 


|X)ultry  production.  Ten  chicken  rear¬ 
ing  houses  were  introduced  in  1958,  a 
further  ten  in  1959  and  another  ten 
this  year,  bringing  the  yearly  produc¬ 
tion  of  chickens  to  well  over  4,(xx),ooo. 


Paper  pulp  from  bagasse 

An  agreement  for  the  supply  of 
|)ulp  mills  for  the  paper  industry  has 
been  contracted  between  Simon  Hand¬ 
ling  Engineers,  Ltd.,  and  International 
Pulp  Pnxlucts,  Inc.,  who  hold  the 
|>atents  for  a  process  which  allows  the 
|)roduction  of  pulp  from  bagasse  with 
higher  yields,  lower  chemical  cost, 
Ixitter  quality  and  a  wider  field  of  ap- 
(dicability,  known  as  the  Cmsj  process. 


U.S.  Soybean  Council  opens 
London  office 

The  Soybean  Council  of  America,  a 
non-profit  making  organisation  repre¬ 
senting  growers  and  processors  in  the 
U.S.A.,  has  o{x*ned  an  office  in  Lon¬ 
don  which  will  provide  advice  and  in¬ 
formation  on  the  latest  scientific  data 
and  techniques  of  the  uses  of  the  soya¬ 
bean.  Advice  is  available  from  ex- 
|X!rts  from  the  U.S.A.,  U.K.,  the  Com¬ 
monwealth  and  Europe.  Close  co- 
ofx;ration  will  be  maintained  with 
trade  associations  in  the  U.K. 

Properly  pr(x:es.sed  soyabean  oil  meal 
is  now  universally  accepted  as  the  most 
important  single  source  of  protein  for 
use  in  livestock  and  pK)ultry  feeds,  and 
also  plays  an  important  part  in  human 
nutrition  by  providing  additional  pro¬ 
tein  in  many  {iroducts. 


Forthcoming  Meetings 

S.C.I.  FimmI  Group.  14,  Belgrave 
Square,  London,  S.W.i;  Wednesday, 
NovemIx*r  8,  18.15:  "Crystallisation 
of  Sucrose,"  by  Dr.  H.  E.  C.  Powers; 
Wednesday,  November  22,  18.15: 

"  Food  Technol<^y  in  Norway,”  the 
film  and  members’  impressions  of  the 
i(/)i  tour. 

Thursday,  November  16,  18.30,  joint 
meeting  with  Birmingham  Section, 
College  of  Technology,  Costa  Green, 
Birmingham:  "Technology  in  Pakis¬ 
tan,”  by  Dr.  J.  W.  Corran,  F.R.i.c. 

British  Insecticide  and  Fungicide 
Conference,  organised  by  the  Associa¬ 
tion  of  British  Manufacturers  of  Agri¬ 
cultural  Chemicals,  Cecil  Chambers, 
86,  Strand,  London,  W.C.2:  Grand 
Hotel,  Brighton,  November  6-9. 

Third  Health  Conference  for  Execu¬ 
tives.  organised  by  the  Chest  and 
Heart  Association,  Tavistock  House 
North,  Tavistock  Square,  London, 
W.C.I. :  Connaught  Rooms,  London, 
W.C.2,  November  30,  10.00-16.30. 
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Mr.  R.  C.  W. 
Banks 


Mr.  I).  C'.  Gordon 


Mr.  T.  Hey  wood 


Mr.  P.  G.  Murphy 


f 


► 


Mr.  M.  Ormcrod 


PEOPLE 

Mr.  K.  C.  VV.  Banks  has  Ihtii  ap- 
{K>iiittHl  niaiififpiiK  director  of  British 
Fish  Caiiners,  while  Mr.  I).  C. 

Gordon  is  now  director  of  s;d«*s  and 
Mr.  N.  O.  F.  Jenson  is  din^ctor  of 
poMluction  for  tlie  s;une  company. 


Mr.  f’ATRicK  G.  Mi'Rphv  h:us  Im-cii 
appoint!**!  milk  marketing  siijn-rvisor 
•)f  Venesta  Foils,  Ltd. 


Mr.  a.  1).  BoNHAM-t'.ARTER,  U.K. 
a>-ordinating  dirt*ctor  of  Unilever,  has 
lx*en  appointed  chairman  of  the  finance 
committee  of  the  British  Standards  In¬ 
stitution. 

* 

Professor  W.  T.  Williams,  ij.sc., 
A.R.C.S.,  K.L.S.,  has  lK*en  ap]>ointed  a 
member  of  th»*  Agricultural  Research 
Council  in  place  of  Professor'S.  J. 
Watson,  c.b.e.,  n.sc.,  f.r.i.c., 
F.R.S.E.,  who  has  retired.  Professor 
Watson  holds  the  chair  of  Ixitany  in 
the  University  of  Southampton. 


After  50  years  of  service  with  the 
com|>any,  Mr.  j.  W.  Brown,  general 
manager  of  Armour  and  Company, 
Ltd.,  has  retind. 

Mr.  j.  T.  Lewis  has  been  appointed 
a  director  of  Staveley  Indu.stries,  Ltd., 
while  retaining  the  positions  of  chair¬ 
man  of  H.P.  Sauce,  Ltd.,  and  ileputy 
chairman  of  Wellington  TuIm*  Hold¬ 
ings,  Ltd.  On  his  appointment  to  the 
parent  company  board,  Mr.  Lewis 
gives  up  directorships  of  two  Staveley 
Group  companies,  Bradley  and  Foster, 
Ltd.,  of  Darlaston,  and  the  Birming¬ 
ham  Chemical  Company,  Ltd.,  Lich¬ 
field. 

* 

Under  the  supervision  of  Mr. 
J.  C.  W.  Stead,  Batchelors  Fo(k1s, 
Ltd.,  have  sub-divided  their  Manufac¬ 
turing  Division,  while  .Mr.  K.  S.  Sai'N- 
DERs  of  Unilever’s  Technical  Division 
has  been  apjxiinted  a  director  and  head 
of  pnxluction  engineering  and  develop¬ 
ment. 


.Mr.  1'.  1Ieyw<m>d  has  been  ap- 
|K)inte<l  marketing  director  of  N.  Kil- 
vert  and  Sons,  Ltd.  Until  recently  he 
w;ls  marketing  manag«‘r  of  Parkinsons 
Biscuits,  Ltd. 

* 

Mr.  Howard  I*'.  Smallwood,  nu*m- 
ber  of  the  Transport  and  G»*neral 
Workers’  Union  and  former  Cadbury 
Brotl«‘rs  employe!*  for  50  y!*ars,  Ikis 
won  the  high!*st  awaril  in  the  'Inuh* 
Unkm  Movement,  the  T.U.C.  giihl 
m!*dal.  The  medal  was  awanh*!!  by 
the  Pr!*sid!*nt  !>f  the  T.U.C. ,  Mr.  Te!! 
Hill,  for  Mr.  Smallw!HMrs  long  and 
active  s!*rvic!*  t!)  the  unions. 


.Mr.  D.  H.  Lester,  fiirmerly  a  sales 
manager  with  Snu'illey’s,  Ltil.,  has 
been  ap{K)int!*il  s;il!*s  manager  of  Pol- 
pik  Distributors,  a  subsidiary  of  the 
Buxted  Chicken  Co.,  Ltil. 


Mr.  Peter  Seary,  b.sc.(hort.), 
M.iNST.FKo.,  heail  of  Research  and 
D!*velopm!*nt  of  the  Prixluce  Prepack¬ 
aging  D!*V!*l!)pment  Ass<x:iation,  has 
r(*sign!*d  and  has  lx*en  appointed  head 
!)f  sectum  concerned  with  package  de¬ 
sign  of  Allx*rt  H.  R!H*d  and  Co.,  Ltd. 


Mr.  Piiilii*  Shirley  has  resigned 
fnun  the  bo;ir!l  of  Batch!*lors  Fixxls, 
Ltd.,  !>f  which  hi*  was  chairman,  !>n 
taking  up  his  apixiintment  as  a  meni- 
lx*r  of  the  British  Transixirt  Commis¬ 
sion.  Mr.  Medwyn  Ormerod  has 
lx*i*n  apixiinted  a  din-ctor  and  chair¬ 
man  of  the  company  with  !*ff!*ct  from 
()!.tolx*r  I. 


.Mr.  F.  a.  Osman  has  b!*i*n  ap 
point!*!l  to  the  IxKiril  of  ilirectors  of 
P.  Li'iner  ami  Sons,  Ltil.  Mr.  Osman, 
wh!>  was  formerly  Si*nior  lns|x*ctor  (if 
Taxes,  Inland  R!*V(*nu!*  and  Customs 
.and  Kxcis!*,  joined  the  company  as 
general  m<anag!*r  in  January,  i<)3S. 


Mr.  N.  D.  Simons  has  b!*en  ap 
|M>int!*d  pnxluct  s|x*cialist  of  F.  J. 
Stokes,  Ltii.  He  has  lK*!*n  appoint(*d 
to  d!*al  with  customers’  technical 
probl!*ms. 

* 

.Mr.  I).  F.  A.  Pettit  has  been  ap- 
jxiinted  chairman  of  S.P.D.,  Ltd.,  the 
Ibiilever  warehousing  and  distribu¬ 
tion  organisation,  and  simultan!*ously 
Mr.  L.  S.  Pagan  is  to  relimjuish  his 
dina'torship  of  thi*  sami*  com|Kiny  after 
44  y!*ars’  servici*. 


.Ifr.  T.  n.  Lively 
(right),  managing  direc¬ 
tor  of  Armour  and  Co., 
Ltd.,  bids  farewell  to 
Mr.  J.  ll’.  (“  Tom  ”) 
lirown,  general  manager 
of  the  company’s 
iVorcester  factory,  after 
fifty  years’  service  with 
the  company.  A  lun¬ 
cheon  in  Mr.  Brown’s 
honour  was  recently 
held  in  the  Butchers’ 
Hall,  Smithfield. 
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Mitchells  Mobile  Freeze- Drying  Plant 


Mitchell  Engineering  Ltd  have  designed 
and  built  a  Mobile  Freeze-Drying  Plant 
for  the  demonstration  and  evaluation  of 
this  technique  for  food  processors.  This 
unit  has  been  in  continuous  use  at  re¬ 
search  stations  and  factories  all  over  the 
country. 

Mitchells  have  been  actively  engaged 
in  developing  Freeze-Drying  techniques 
for  ten  years.  In  fact  Mitchells  built  and 
installed  the  first  commercial  plant  in 
this  country. 

Mitchells  will  be  pleased  to  discuss 
the  theoretical  and  practical  applica¬ 
tions  of  this  process  and  can  also 
arrange  ‘on-site’  practical  demonstra¬ 
tions  of  Freeze-Drying. 


Interior  of  vehicle  showing  Pre- freezer 
and  yaciium  Drying  Cabinet. 


A  mobile 
Freeze- Drying 
research 


MITCHELL 


MITCHELL  ENGINEERING  LIMITED 
100-104  THE  BRIDGE,  PETERBOROUGH.  ENGLAND 


SOLE  AGENTS  AND  LICENCEESFOR 

CHI5HOLAA-RYDER  CO.  INC. 
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ARGENTINA 

U.S.  investment  proposal  for  citric 
acid  plant 

The  Argenliiu*  Ministry  of  Economy 
has  rt*ceived  an  invest  ment  pro|K)Siil 
from  the  E.S.A.  of  $io  million  in  ma¬ 
chinery,  equipment  and  cash  for  the 
installation  of  a  plant  producing  citric 
acid,  with  an  annual  capacity  of  8,(kx) 
tons. 

Another  l^S.  investment  propositi 
amounting  t(»  $152,040  in  machinery 
and  ecjuipment  for  another  plant 
manufacturing  citric  acid,  with  a 
capacity  of  500  tons  a  year,  has  also 
l)een  received. 


AUSTRALIA 

Kraft  take  over  tuna  canners 

In  Sydney,  Australia,  shareholders 
of  Green’s  Pnxlucts,  Ltd.,  one  of 
Australia’s  biggest  tuna  canning  con¬ 
cerns,  met  ancl  approved  a  takeover 
offer  by  Kraft  F(kk1s,  Ltd.,  of  the 
11. S. A.  A  sp:>kesman  for  Green’s  said 
that  Kraft  would  acquire  fish  can¬ 
neries  at  Eden  and  Narcxma  on  the 
New  South  W'ales  coast,  two  tuna 
vessels,  and  a  fleet  of  trucks.  Green’s 
Pnxlucts  would  continue  to  import 
canned  herrings  and  sardines. 

Kraft  offered  /^Abi2,(xx)  for  the 
takeover. 


Gree  and  Co.,  Ltd.;  Glenree  Bonding 
Co.,  Ltd.;  Holbr(X)k,  Ltd.;  J.  Lyons 
and  Co.,  Ltd.;  Northern  Blending  Co., 
Ltd.;  and  Tuniuxrks,  Ltd. 

BRAZIL 

New  milk  plant 

A  new  plant  to  pr<x:ess  about 
i<K),(XK}  litres  jx-r  day  of  milk  into 
butter  an<l  spray-dried  milk  ix)wder  is 
planned  at  Garahun.s  in  the  state  of 
Pernambuco.  The  main  contract  for 
the  supply,  ertxrtion  and  starting  up 
of  machinery  to  a  value  of  alx)ut 
;^i50,<xx)  has  Ixien  given  to  A.P.V.  do 
Brasil,  the  Brazilian  assfxriate  of  the 
A.P.V.  Co.  .Another  British  firm  is 
supplying  the  butter-packing  ecjuip- 
ment,  and  plant  is  also  being  bought 
from  Lk'iimark,  Holland,  Germany, 
and  within  Brazil  itself. 

GHANA 

Increased  fruit  juice  exports 

Exports  of  fruit  juice  in  ni6o  from 
Ghana  are  re{X)rt(“d  from  Accra  by 
Barclays  Bank  D.C.O.  to  have  been 
if)",'',  higher  than  in  iq5()  and  four 
times  that  of  1958. 


The  U.K.  buys  most  of  Ghana’s 
fruit  juice,  and  in  the  first  five  months 
of  i(>f)i  exports  to  Britain  have 
risen  to  H)2,<xx)  gallons,  compan-d 
with  35,<xx)  in  the  same  peruxl  of 
iqfx). 

INDIA 

Sugar  machinery  production 

There  are  at  present  S(*ven  units  in 
India  that  manufacture  complete  sugar 
plants.  In  addition,  there  are  fiftt*en 
other  firms  six^cialising  in  the  manufac¬ 
ture  of  various  ecjuipment  for  sugar 
factories. 

The  value  of  sugar  machinery  jiro- 
duct'd  is  exjx'cted  to  go  up  to  £12  mil¬ 
lion  by  i<)65-6f).  '  • 

MAURITIUS 

New  milk  powder  plant 

A  new  milk  |>owder  prcx'essing  fac¬ 
tory  in  Mauritius  is  reported  by  Bar¬ 
clays  Bank  D.C.O.  to  lx*  nearing  com¬ 
pletion.  It  will  rc'constitute  milk 
from  jK)wder,  using  in  the  prcx'tss 
Icxally  jircxluced  milk,  which  is  of  a 
low  grade.  The  factory  has  lx*en  built 
and  machinery  installed  under  the  ad- 


Common  Market:  **  Australia  will 
suffer  ” 

The  annual  report  of  the  Australian 
Apple  and  Pear  Bcxird  says  that  the 
industry  must  suffer  if  Britain  joins 
the  Europt*an  Common  Market,  as  its 
future  depends  larg(*ly  on  kc*c*ping 
existing  markets  in  Britain  and 
Eurojx*.  The  report  says  that  those 
markets  take  about  40%  of  Australia’s 
j)r<xluction  of  apjiles  and  pt*ars,  and 
enabled  ru*ar-record  sale's  in  the  past 
st'ason.  The  Board  said  that  markets 
outside  Britain  and  Europe  offerc'd 
little  prospe-ct  of  expansion  except  in 
a  very  long  term. 

BELGIUM 

British  firms  at  Liege  fair 

The  few  British  firms  w'hich  ex¬ 
hibited  at  the  6th  Liege  Commercial 
Fair  from  Sej)tember  c)  to  24  did  ex¬ 
cellent  business.  P'oexi  and  beverage 
firms  jiredominated  in  the  British  con¬ 
tingent;  they  were:  Ambrosia,  Ltd.; 
Borwick,  Ltd.;  Bovril,  Ltd.;  H.  J. 


The  recently  completed  Liberty  Flour  Mills  is  the  third  large  Philippine  con¬ 
tract  to  be  awarded  to  Thomas  Robinson  and  Son,  Ltd.,  since  they  designed 
and  equipped  the  first  flour  mill  in  that  country  in  The  Liberty  mill  was 

started  up  earlier  this  year,  and  at  the  same  time  Robinsons  received  a  fourth 
order  from  the  Philippines  for  a  mill  of  similar  design,  work  on  which  is  now 
well  in  hand. 
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OVERSEAS  NEWS 


WEST  GERMANY 

Success  of  ANUGA 


vice  and  sujx'rvision  of  the  New  Zea¬ 
land  Dairy  Hnnlucts  Marketing  Com¬ 
mission,  whose  products  they  will  use. 
The  factory  is  capable  of  an  output  of 
5<),(X)o  litres  of  milk  pt'r  day  and  was 
expected  to  go  into  prorluction  in  the 
first  week  of  October. 

NORWAY 

Butter  exports 

Norway  exported  ^,078  tons  of 
butter  during  the  first  seven  months 
of  this  year,  as  compared  with  5,171 
tons  in  the  corresponding  period  of 
k/x). 

Butter  exports  to  Britain  dropped 
from  4,130  tons  to  1,500  tons. 

SOUTH  AFRICA 

Canned  fruit  exports  to  U.K. 

South  Africa  was  one  of  the  largest 
suppliers  of  canned  fruit  to  Britain 
(luring  the  first  five  months  of  this 
year. 

Total  imports  by  the  U.K.  during 
that  {lericKl,  amounting  to  2,4i8,(xx) 
cwt.,  were  some  5%  higher  than  for 
the  corresponding  jx‘riod  last  year, 
and,  .according  to  the  latest  available 
figures.  South  Africa  supplied  at  least 
one-cjuarter  of  this  amount. 

New  cheese 

A  new  South  African  cheese,  known 
as  Cedara,  has  la-en  developed  after 
four  years’  research  at  the  Cedara  Agri- 
cultural  College  in  Natal.  It  has  a  fat 
content  of  only  3%  to  4%  compared 
to  the  30%  to  40%  of  most  cheeses, 
and  the  plan  is  to  pnxluce  it  on  a  large 
scale  and  at  a  rea,sonablc  price  as  a 
valuable  fcxxl  for  lower-income  groups. 
It  ranges  in  flavour  from  mild  to  sharp 
and,  unlike  other  low-fat  cheeses,  it  is 
relatively  soft. 

Less  fancy  food  being  imported 

According  to  our  S.A.  correspon¬ 
dent,  Cape  I'own  wholesalers  are  cut¬ 
ting  imp:)rts  of  delicatessen  fcxHls  and 
concentrating  more  on  less  exotic  lines 
such  as  sardines,  salmon,  tapi(x:a,  sago, 
dates  and  cherries.  Imports  of  pro¬ 
ducts  such  as  jams  and  sauces  already 
pr(xluc(*d  in  South  Africa  in  adecjuate 
amounts  are  also  being  cut,  as  also  of 
confectionery. 

SUDAN 

Credit  from  lj.S.S.R. 

Open  credit  is  being  granted  by  the 
U.S.S.R.  for  five  years,  payable  in  12 
years  with  2^%  interest,  to  finance  a 
number  of  projects.  Payment  starts  a 
year  after  the  arrival  of  the  necessary 
equipment  for  each  scheme. 

The  projects  include  the  building 
of  two  granaries  and  the  estab¬ 
lishment  of  foiir  plants  for  canning 
foods. 


The  International  Exhibition  of  Fine 
Fo:)ds  and  Provisions,  ANUGA,  held 
in  Cologne  from  September  23  to  Octo- 
lx*r  I,  displayed  more  emphasis  on  its 
market  function  than  in  previous 
years.  About  255, <xx)  visitors,  including 
(),200  from  6()  countries,  visited  the  ex¬ 
hibition,  at  which  2,154  firms  from  45 
countries  were  represented  in  10  halls 
over  an  area  of  about  25  acres.  The 
numlx-r  of  foreign  visitors  was  almost 
80%  higher  than  at  the  last  exhibition 
in  i()5(>. 

The  U.K.  belonged  to  the  official 
countries  taking  part  for  the  first  time 
this  year.  In  all,  58  firms  were  repre¬ 
sented.  Under  the  management  of  the 
F(xxl  Manufacturers’  h'ederation  the 
British  firms  showed  a  varied  range  of 


is  emphasised  in  the  November 
issue  of  Conferences  and  Exhibi¬ 
tions.  Advice  on  the  organisation 
of  a  press  conference  is  given  in 
the  same  issue. 

Paint  Manufacture  discusses  the 
recent  advances  in  phthalo- 
cyanine  pigments  and  takes  a  look 
at  the  applications  of  china  clay  in 
the  paint  industry. 

A  review  of  the  U.K.  refinery 
is  featured  in  Petroleum  and  two 
examples  are  made  of  computers 
working  in  different  fields  of  in- 


prcxlucts;  37  separate  firms  exhibited 
direct  or  through  their  representatives. 
British  participation  in  ANUGA  had 
proved  very  successful.  There  was  a 
comparatively  heavy  demand  for  citrus 
fruits,  powdered  coffee,  chips,  special 
wholemeal  bread,  fruit  preserves,  jams 
and  jellies,  soups,  tinned  game,  spices, 
biscuits,  deep-freeze  fcxxls,  cocktail 
delicacies,  cheese,  g(xxl  quality  cream 
and  other  articles.  Many  large  orders 
were  lxx)ked  not  only  from  buyers 
from  the  Federal  Republic  but  also 
from  Australia,  Trinidad,  Iceland,  Nor¬ 
way,  Cyprus  and  the  U.S.A.  A  few 
British  firms  have  appointed  represen¬ 
tatives  for  the  Federal  Republic  and 
other  countries  for  the  first  time. 

A  particularly  notable  feature  of  the 
British  exhibition  was  the  establLsh- 
ment  of  international  contacts.  Last 
year  Federal  Germany  imported  128.5 
million  DM  worth  of  food  products. 


dustry  while  trends  in  the  use  and 
design  of  digital  computers  are 
examined  in  Automaticn  Progress. 

Dairy  Engineering  looks  at  and 
comments  on  both  cleaning  in  the 
farm  and  dairy  and  bulk  collec¬ 
tion  equipment  in  this  month's 
issue. 

A  review  of  raw  materials  for 
perfumery  and  cosmetics  is  made 
in  Manufacturing  Chemist  to¬ 
gether  with  the  first  part  of  an 
article  on  small  scale  equipment. 

Dryers  and  process  machinery 
are  the  theme  of  an  article  in  the 
November  issue  of  World  Crops 
which  will  also  incorporate  fea¬ 
tures  on  grain  drying  and  the 
pruning  of  coffee. 

The  assets  of  crossing  the  chan¬ 
nel  by  tunnel  or  bridge,  the 
handicaps  of  both,  and  possible 
solutions  to  arising  problems,  are 
illustrated  in  this  month’s  issue  of 
Muckshifter  and  Bulk  Handling. 

Chemical  and  Process  Engineer¬ 
ing  examines  the  developments 
made  in  chemical  production 
methods  and  has  also  a  special 
feature  on  high  pressure  processes. 

Specimen  copies  of  these  jour¬ 
nals  can  be  obtained  by  writing  to 
the  Circulation  Manager,  g,  Eden 
Street,  London,  N.W.i. 


The  Importance  of 

Selling  to  America  .  .  . 
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V.  A.  Draper,  Ltd.  (()<)7ii5.)  Miilrs. 
of  and  dlrs.  in  choose,  cream,  etc.  Dirs. : 
(J.  M.  Murad,  Marcel  P.  Dolajxirte,  N. 
Oiiwohand  ami  A.  M.  llondry. 

Ellis  and  Merrick  (Birmingham),  Ltd. 
{(HtjijiU.)  .4.4,  Cherry  Street,  Hiiininn- 
hani,  i.  ConfectioiU'ry  innirs.  and  sell¬ 
ing  agents  (or  hHHlstufTs  aiul  other 
giKKJs,  etc.  Dirs. ;  I'.  ).  I'd  1  is  and  Hilda 
C.  Ellis. 

Ford's  (Croydon),  Ltd.  ((h(7  {33.)  i 
('omment'  Way.  Croydon,  Surrey.  Mnfrs. 
o(  and  »llrs.  in  choiolatt's,  etc.  Dirs.  ; 
C.  T.  Ford.  ].  H.  Ford,  H.  T.  (i.  Ford, 

V.  M.  Ford. 

Liga  Food  Products  (U.K.),  Ltd. 

((m)77(k).)  .}2,  Hetlh»rd  .\venue,  I.ondon, 

W. C.i.  Mnirs.  of  dietetic  fo<Ml  pnHliicts, 
etc.  Dirs.:  T.  K.  N«‘utelings,  W.  Neute- 
lings  ).  Hinhle. 

Dutch  Pantry,  Ltd.  (tH)82.|S.)  23. 

Dudh'v  Street,  Wediu'sltury ,  Staffs. 
Hakers,  i)astryc<Kiks.  etc.  Dirs.:  11.  J. 
Touw,  C.  \.  'rouw,  P.  'I'onw. 

Automatic  Services  (York),  Ltd. 

((K)77<»2.)  Ci'Htury  lions*',  Suith  Parad*', 
la-f'tls,  I.  Mnfrs.  of  ami  illrs.  in  packag¬ 
ing  ami  l<Hid  pnK'essing  inachim's,  etc. 

Dirs. :  L.  Sheph«*rd.  M.  M.  She|)h«‘r*l. 

Ellesmere  and  Pitsmoor  Dairies,  Ltd. 
(f)<»H2.|*>.)  57,  Dichingham  Stn-et,  Sln  f- 

tiehl,  Mnfrs.  ol  ice  cn'am.  Dirs. :  T. 
PnK'ter,  N.  Proit*'r. 


877,31  j.  KoN'TKOI.LIIl’nAK  ,\NI)EI.SSI.AK- 
FEKIKK.NAS  I'OKENINO  D.P..\.  :  M*'<h<Hl 
and  means  for  cleaning  intestines  for 
sausiige  casings  or  the  lik*-. 

F.  11.  I'\  Ci.  Si’iKKiMis:  M*  th(Hl 
of  making  a  citrus  fruit  consumable  from 
the  hand. 

877,521.  (jEnerai.  F«M)ns  Cori'oration  : 
.Nieth<Hl  of  priKlucing  concentrateil  c*)fTee 
extract. 

877,b<)i.  James  and  Ct».  (IliiNciEKEOKn), 
Ltd.  :  .Vnimal  h-edingstufls. 

877,784.  ('iiktiss-Wku'.ht  Coki’okation  : 
.Nlethoil  and  means  for  making  a  beverage 
concentrate. 

877,727.  Merck  and  Co..  Inc.:  Protein 
hydrolysabs. 

877, got).  H.  C.  Ori'Ei. :  M«*et  digging 
\vh<H'l. 

877,746.  H.  C.  Oi'i'Ei. :  Hay-conditioning 
machine. 

878,325.  K.  Ott  (trading  as  Hahra- 
Werk,  W.  h'.  Ott):  Manufacture  of 
contain*-rs  or  the  like. 

878,3**8.  Ldndei.i.  (Great  Hritain), 
Ltd.  :  F*)rage  harvesters. 

878,41**.  .\.  F.  I{ii.i-IN*;HAM :  M*)ul*ls  (*)r 
ice  c*infecti*)ns. 

878.4*>3.  Ham.ac  .\.G.  :  High  s}M*d  j)ack- 
ing  machin*s. 

878.2*)(i.  J**nN  Deere-Lanz  .V.G.  :  .\p- 
paratus  l*)r  harvesting  ami  c*)nv*'ying 
stalk-,  leaf-,  *)r  stem-t*)rm*-*l  cr*)|>s. 

87**, 202.  K*)SE  BR*)S.  (C.AINSH*>RUDtiH), 
Ltd.:  Transh-r  mechanism. 

87**, 203.  H*)se  liR**s.  (Gainsh*»rod*;h), 
Ltd.  :  .\pplicati*)n  *)f  lal)els  *)r  \vrapj>ers 
t*)  liottles  or  like  c*>ntainers. 

878,4**2.  J.  M.  Reckie:  Machine  f*)r 
gra*ling  r*K)t  cr*)ps,  *)ni*>ns  *)r  the  like. 


New  Companies 

Talbot  and  Go.,  Ltd.  (6**8148.)  18, 

.\ustin  h'riars,  L*)n*l*>n,  F.C.2.  Mnfrs. '*>( 
an*l  *llrs.  in  mim-ral  \vat*-rs,  s*piash*-s, 
fruit  juices,  c*>r*lials,  etc.  Subs.:  P.  J. 
Hunyan,  h'.  ).  Wils*m. 

County  aind  Country  Foods,  Ltd. 
((>*486*43.)  Dirs.  in  an*l  mnfrs.  *)f  i)ies, 
pastries  an*l  sav*>uri*'s.  pastrycooks. 
bak*'rs,  etc.  Subs. :  R.  L.  Rickaril  and 
D.  H.  Barnes. 

Corntex,  Ltd.  (6****i**7.)  1,  Cnisshall 

Str**«*t,  Liver|HK>l,  i.  .Mnfrs.  *)f  ami  *llrs. 
in  cattl*'  and  ))*)ultry  (*>*>*1.  Dirs.:  J. 
N*M>nan,  A.  Davi*'S. 

A.  and  R.  Compton,  Ltd.  ((>***1381.) 
222,  Brigst*x'k  R*>a*l,  rh*)rnt*m  Ib'ath, 
Surr**y.  Gr*m«'rs,  canm-rs,  b*)ttl«'rs,  j)r*)- 
ces.s*)rs  *>(  ami  *llrs.  in  fr*>/.*'n  an*l  *)th*‘r 
hHnlstulIs.  Dirs.:  A.  'I'.  C*)mpt*)n,  R. 
Com|)t*in. 

Inexel,  Ltd.  ((m***7i.|.)  (>i,  l''airvi*-\v 

.\v*‘nu*‘,  Gillingham,  K*'nt.  Mnfrs.  *)f 
an*l  *llrs.  in  hsMlstulTs  an*l  f*M>*l  pnalucts. 
Subs.:  D.  M.  Gra*Tm',  P.  G.  Gra*'m*'. 

Edmund  Burke  and  Sons  (U.K.),  Ltd. 
((k***(>()3.)  Ralu-en,  Chmim  l,  C*>.  Tii)|Hr- 
ary.  Fire.  Bac*)n  an*l  ham  cun-rs.  Dirs.: 
D.  F.  Burke,  I'.  Burke. 

Treat  Products  (Ashton-under -Lyme), 
Ltd.  ((>**‘>7«)7.)  7'*;*.  W*'llingt*>n  R*«i*i 

S>uth,  St*K'k|M>rt.  Mnfrs.  *)f  an*l  *llrs. 
in  ic*'  cn-ain  ami  fr*)/.*-n  f*K>*ls.  Dirs.: 
j.  r.  L.  Mallar*!,  P.  M.  Turmr. 


Recent  Patents 

COMPLETE  SPECIFICATIONS  ACCEPTED 


^79-<>^.5-  Rose  Br*)s.  ((>AiNSH*)R*>iT*m), 
Ltd.:  Apparatus  f*)r  *)p*'ning  or  setting- 
u|)  c*>llai)s«'*l  cart*)ns. 

878,875.  I’nii.ever,  Ltd.  :  Tr*'atmi‘nt  *>f 
sausag*'  meat  pr*)ducts,  f*)r  example  a 
string  *)f  saus;ig*'s. 

878.5**2.  C.  S.  SciiMERiiEt  K:  Pr*)c*ss  f*>r 
cold  b*>ttling  *>r  canning  **(  fruit  juices 
ami  c*}nc*  ntrat*'s. 

87*4,186.  Alexander  and  ('*».,  Ltd.: 
Cart*)n  manufacture. 

^^7^.747'  Laboratoires  A.  R*)I.land: 
Meth*>*l  *»f  preparing  pun-  *'xtract  **(  liv«‘r. 
^76.135-  Pa*  KAOE  I''*>rmin*:  Ma*  iiinery 
('*>.,  Ltd.:  ('art*)ns. 

87**,o8().  G.  C.  Laahs:  Pnx'ess  an*l  press 
f*>r  heat-sealing  ch*;es*'  an*l  the  lik<‘. 
878,584.  G.  H.  Bdsiiway:  (‘*)rn-jK)p- 
|iing  machin*'. 

878,88*4.  Wallis  Tin  Stamping  Co., 
Ltd.:  V'acuum  capping  machines. 
87*4,221.  Swift  and  Co.,  Ltd.:  Packag¬ 
ing  of  e*iibl*-  pr*Klucts. 

^7*>-‘).L5-  F*)Rds  (Finsbury),  I.td.  :  Ma¬ 
chine  f*)r  making  caps  (*>r  b*>ttl*'s  ami  the 
like. 

87*4,534.  Reed  Corrugated  Cases,  Ltd.  : 
B*>xes,  cart*>ns  an*l  lik*'  c*)ntainers  ami 
blanks  th*  ref*)r. 

87*4,426.  B.  Redmond  an*l  S.  S.  Red¬ 
mond:  Wrai)|>ing  machim's. 

87*4. **45.  h'.  1''ruen*;el:  Meth*)d  ami  d*- 
vice  f*>r  ehttrically  sterilising  an*l  clean¬ 
ing  milking  machin*‘s  or  the  like. 

87**. 317.  Vita*;i;n  C**RPORATi**.\ :  M*  th*>('s 
f*>r  tile  manufacture  **(  collee  c*)ncentrates. 
87*4.52**.  P.  R.  Hyland:  B*>ttle  caj*s  aiul 
like  articles. 

87*4,486.  S.  M.  .\le.\andre  and  C*>.. 
Ltd.  :  Cart**ns. 


Sapsworths  Frozen  Foods,  Ltd.  (699**5*4.) 
Bri*lg*‘  Clos*',  ('amp  R**a*l,  Weymouth. 
Dirs.:  M.  G.  Sa|»sw**rth,  G.  F.  Diinhir*!, 
B.  P.  Hogarth. 

Farm  Produce  Packers,  Ltd.  ((*<***<475.) 
12**,  P**rtlan*l  Str**t,  Manchesbr,  i. 
Dirs.:  G.  J.  G*MMl\vin.  I'L  G*K>d\vin,  B. 
Callaghan. 

R.  Tartaglia  and  Sons,  Ltd.  (6**<4**<42.) 
1 1yd*'  Laii*',  Gl**uc*'Ster.  Mnfrs.  *>f  ice 
cr*'am.  Dirs.:  R.  Tartaglia,  A.  M.  Tar¬ 
taglia. 

East  Anglian  Breweries,  Ltd.  (7***M*.p*.) 
L*-n\va*i*'  H**us*',  Gr*'at  Witchingham, 

N**r\vich,  N*irfolk.  Subs.:  h'.  J.  M**rse, 

S.  .\.  M**rs*',  D.  C.  St*'war*l,  11.  M.  IN-a- 
c*xk.  .M.  V.  B.  Riv*r*',  J.  J.  Go*Mllilf, 

T.  S|Mnc*  r. 

H.  S.  (Soft  Freeze),  Ltd.  (7*km*53.) 
3**,  High  Str*'*'t,  Crawh  y,  Suss*  x.  Mnirs. 
**l  ami  *llrs.  in  ic*-  cr*-am.  Dirs.:  11.  II 
Sn**wball,  D.  T.  Harris,  R.  lli>war*l, 
M.  Sn**wball.  P.  J.  Barracl**ugh. 
Robert  Martin  and  Son,  Ltd.  (7*m*i7*).) 
**.  Mansli*‘l*l  Str*'«'t,  lain*l*>n,  W.i.  Mnirs. 
**f  ami  *llrs.  in  l*MMlstufTs.  Subs.:  M.  D. 
Masi*ll*iv*'r,  R.  |.  Sass*)**n. 

ThfSf  f>arliriilnrs  **/  Hfw  *'*»*»/ /><iwi*'.s 
recently  registered  luwe  heen  extracted 
from  the  daily  register  of  Jordan  and 
Sons.  Ltd.,  i  Omftany  Registration  .-I gents, 
I  !(*,  Chancery  Lane,  London,  ll’.(  .2. 


87*4,44**.  Aren*  **  A.B.  :  Packing  ma¬ 
chines. 

^7'>-.f63.  D.  W.  BiN*iiiAM :  Can  filling 
ap|*aratus. 

^76,3^5.  General  I''****ds  C**rp*>rati<*n  : 
Pr**c«'ss  f**r  pr*-paring  a  fruit-ilav(*ur*‘*l 
l*«'verag*‘. 

^79.330-  F.  F.  Stewart:  CIosuh's  for 
lM4ttl*'S  ami  **th*  r  c**ntain*'rs. 

87*4,63.}.  WllIRI.P****!.  C**RP**RATI**N  :  Ic*  - 
making  machines. 

8714,4**8.  General  l'■****Ds  C**rp**ratii*n  : 
Baking  })*iw*ler  c*>m|N*siti**n. 

87*4. 5**1.  Biscuit-en  Cho*  *)Ladfabrii:k 
V'u  TORiA  N.V. :  M*'th*Kl  f**r  th*-  manu¬ 
facture  **f  a  package  **r  c**ntainer,  in 
particular  for  f***HlstufIs  ami  luxuri*'s,  and 
a  package  manulactun'd  by  iiu-ans  **l  this 
m*'th***l. 

87*4,312.  Smith  Resear*  ii  and  Devel<*p- 
MENT  ('<*.,  Inc.:  Fhctrical  apparatus  f**r 
catching  fish. 

87*4,828.  Ch*m**late  Cup  ('*>.,  Ltd.: 
\ianufactur*'  *>f  cups  **r  **th*‘r  artich's  *>f 
sh»'ll-like  f**rni  fr*>m  ni*>lt*'n  ch*)c*ilat*'. 
88*1,762.  Al«*fin  \’erwaltun*;s  and 
l''iNANZiERU,N*is  .\.G.;  Packing  appara¬ 
tus  **11  a  machim-  hir  ])ro*lucing  bhx'ks  of 
plastic  mat*riaL 

88*1, 87(>.  Gordon  J**hnson  FyuiPMENT 
Co. :  Ap|*aratus  ami  m*  th***l  **f  freezing 
f*KHl  j*r**ducts. 

iVew  patents  are  from  the  Journal  of 
1‘atents.  Lermis.sion  to  publish  has  heen 
given  by  the  Controller  of  Her  Majesty’s 
Stationery  Office.  The  publication  is  ob¬ 
tainable  from  the  Talents  Office,  25, 
Southampton  Huildings,  London,  IF.C.2. 
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STORAGE  AND  TRANSPORT  TANKS 


H-SSv^?a‘’SS?MHT.«0 


IN  REINFORCED 
SYNTHETIC  RESIN 


Forfui!  details  of  Rexoplast  Storage 
or  Transport  Tanks  contact 


Sole  U.K.  Agents 
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wlmen.  'tjls.e  f^lonr  JLs  An 


dt x*ec5‘^i.on.  •  •  • 


THE  VALVE  IS  THE 


ONE  OF  HOPKINSONS’  SMALL  BRONZE  VALVES 

Here  is  a  general  purpose  valve  of  proven  reliability 
available  at  low  cost.  Built  to  the  high  standards 
of  design  and  manufacture  that  typifies 
HOPKINSONS’  valves  it  gives  ease  of  operation 
and  maintenance  of  fluid-tightness  over  long 
periods  without  the  need  for  wedging  action. 

WHEN  THE  FLOW  IS  IN  ONE  DIRECTION 
only  HOPKINSONS’  quick-opening  bronze  Link 
valve  is  the  answer. 


HOPKINSONS  LIMITED  •  HUDDERSFIELD 


NORFOLK 


STRAND  'W.C.l 


Edible  Oils  and  Fats 

AND  ALLIED  MATERIALS 

For  the  Manufacture 
and  Preparation  of  Food 

i 

S.  BRAMWELL  &  CO.,  LTD. 


FOUNDED  1875 


4  BROAD  STREET  PLACE 
LONDON,  E.C.2 
LONDON  WALL  5901 


PRODUCE  EXCHANGE 
MANCHESTER,  4 
BLACKFRIARS  6311 
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YOU  DON'T  need  TO  BE  A  DETECTIVE 

4o  ^/Doi  -6^6 

o^/?e/^ct/h^  ^ouf'  pto(/C4c6$ 

mih 

NUKRISKO  &  SPYSOL 


Spysol  Ultimate  —  the  master- 
blended  seasoning— possesses 
a  deliciously  subtle  flavour  and 
rich  c  o  I  o  u  r- r  et  a  i  n  i  n  g 
properties. 


Nukrisko  —  the  world’s  best 
binder— does  full  justice  to  your 
manufacturing  skill  and  main¬ 
tains  the  quality  of  your 
products. 
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Edible  BONE 


phosphate 


for  food 


fortification 


As  a  source  of  readily 
assimilated  calcium  and  phosphorus 
Edible  Bone  Phosphate  merits 
close  consideration  on  the 
grounds  of  economy,  quality 
and  efficiency.  Why  not 
submit  your  problems  in  this 
field  for  our  consideration  ? 


A  Product  of 

CALFOS  LIMITED 

BERKSHIRE  HOUSE.  168  173  HIGH  HOLBORN,  LONDON  W.CI 
Telephone:  TEMple  Bar  7777 


Full  particulars, 
samples  and  prices  on  request. 


Ha 

CLEANING  AT  ITS  BEST! 


with  the 


HYDRAULIC  JET  CLEANERS 
AND 

MECHANICAL  TANK  CLEANERS 

Used  in  every  industry  where  the  highest 
standard  of  cleaning  is  required. 


Concessionaires  for  Stainless  Steel 
R.E.C.  Pumps  and  Sabroe  Ice  Mak* 
ing  Machines — manufacturers  of 
Plate  Heat  Exchangers,  Filters, 
all  types  of  Processing  Vats,  etc. 

For  further  information  write  to: 

C.P.  Equipment  LTD 

Leading  Industrial  Cleaning 
Equipment  Manufacturers 

MILL  GREEN  ROAD, 
MITCHAM  JUNCTION,  SURREY 

Telephone  :  MITcham  2981  (4  lines) 
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Manufacturers  of 

TANK  TRUCK  EQUIPMENT 


for  all 
industries 


BRIAN  D.  COLLINS  (ENGINEERS)  LTD. 

I  CAMBRIDGE  PARK 
WANSTEAD 
LONDON,  E.ll 


TELEPHONE:  WANstead  9461 


CABLES;  COLTREX  LONDON 
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ROOM 

FOR 

IMDDnWFMITMT 


You  have  product  crying  out  for  improvement? 
Add  Trusoy  processed  soya  flour.  No 
further  problems.  Trusoy  magic  ingredient. 
What's  so  good  about  Trusoy?  That's  it... 
so  good.  Natural  food— all  goodness.  Full  fat 
soya.  Astonishingly  rich  in  protein  and  fat. 
40%  and  20%  respectively  (respectfully). 
That's  true— that's  Trusoy.  Many  uses. 
Versatile.  Good  mixer.  Excellent  for  thicken¬ 
ing  and  emulsifying.  Trusoy  anti-oxidant. 

No  rancidity.  Trusoy  completely  stable. 
Behaves  very  well.  Long  life.  If  product  gets 
left  on  shelf  only  sales  manager  worries. 

But  it  won't.  Your  product  now  best  seller 
—with  Trusoy.  Costs  the  earth?  Hold 
your  breath— you  save  money!  How? 

Trusoy  good  for  ecumenics, 
enicomics,  eco  . . .  costs  less.  More 
profit.  Don't  believe  it?  You  can  prove  it. 

We  sell  bags  and  bags  of  Trusoy  but 
you  can  have  sample  bag  free.  You'll 
be  glad  you  tried  TRUSOY. 


BRITISH  SOYA  PRODUCTS  LTD. 

3  High  Street,  Pucheridge,  Herts.  Phone  Puckeridge  291 


LIVERPOOL 

REGENT  ROAD 
BOOTLE  20 
(Bootle  4621 18) 


MANCHESTER 

BARTON  DOCK  ROAD 
URMSTON 
(Urmston  2205) 


Inland  and  Continental 

BULK  HAULAGE 

OF 

LIQUIDS 

AND 

POWDERS 

TANK  AND  HOPPER  VEHICLES  SUPPLIED 
ON  CONTRACT  HIRE 


PICKFORDS 

TANK  HAULAGE  SERVICE 

MARSHGATE  LANE,  STRATFORD, 
LONDON,  E.15 
{Maryland  3064 j7) 


- 


At  Iasi  sausage  making  it  fully  sui>'' 
malic.  Just  press  a  button  on 
A.B.R  filler  linker  and  youcanp(» 
duce  up  to  200  sausages  a  minute  I 
There's  absolutely  no  wastage  ore* 
lamination.  No  oil  can  reach  ih 
meat  and  there  are  no  crevices  for  ik 
meat  to  pass  through.  The  macber 
is  adjustable  to  suit  any  type  ol'  ci> 
ing  or  sausage  meat.  An  automi . 
holding  device  can  be  supplied 
synthetic  casings. 

Anyone  can  operate  or  mainu 
the  A.B.R.  filler  linker— it  has  »*' 
matic  lubrication  and  only  tk< 
grease  nipplet:  requiring  once-roomb' 
attention.  Two  sizes:  llOlb.  c 
ISS lb. 

401b.  FILLER 

Ideal  for  the  small  manufacturer.  Takes  hard,  dec 
cooled  or  soft  sausage  mixes.  Knee-action  lev* 
easy  control.  Singl^  or  3-phaae  motor.  | 


FILLER  LINKER 


Other  machines  include:  BO^- 
CHOPPERS,  MINCER 
BAND  SAWS,  FAT  DISPEL 
SERS,  CLARIFIERS,  EP 


1  To  AMASAL  LIMITED.  Butchers*  Supplies  Division,  Caldwell 
1  Spice  Mills,  Nuneaton,  Warwickshire.  Tel:  Nun:aton  4012 

.  an 

(iuS) 

1  Phase  send  fuU  details  of  the  A.B.R. 
1  LINKER  without  obligation  to: 

AUTOMATIC  FILLER 

COMMHI 

1  NAME  . .  .. 

•  ADDRESS  .  . 

F.T.I 

I  Please  tick  size  required  ISS  lb. 

□  no  lb.  □ 

401b.  □ 

.  .  British  industry  is  facing  increased 
competition  abroad,  while  at  home  costs 
continue  to  rise  and  profit  margins  to  fall. 
This  situation  compels  industrialists  to 
apply  their  attention  more  than  ever  to 
reducing  their  manufacturing  costs. 

N  /'F'E’S  work  has  proved  how  often 
fuel  costs  can  be  cut  by  substantial 
amounts.  Even  more  important  this  search 
for  ways  of  reducing  fuel  costs  results 
in  the  discovery  of  ways  of  improving 
production  efficiency  ..." 

Extract  from  the  Statement  by  the  Chairman  SIR 
LESLIE  HOLLINGHURST,  (i.B.E.,  k.c.b.,  D.F.r. 
in  N F' E'S  Seventh  Annual  Progress  Survey. 


By  acting  on  N'I*F*E*S  advice, 
over  5,000  firms  have  reduced 
costs,  raised  productivity  and 
saved  more  than  £15,000,000 


^The  PROGRESS  SURVEY, 
illustrating  the  variety  of  N-l-F-E-S 
work  throughout  British  industry, 
is  available  on  application  to 


National  Industrial  Fuel  Efficiency  Service 

71  GROSVENOR  STREET  LONDON  W1 
Telephone:  Hyde  Park  9706 


FULL  FAT 


The  Ideal  protein  supplement  for 
Increasing  the 

NUTRITIVE  VALUE 
and 

GENERAL  APPEAL 


of  many  prepared  foods 


HI-SOY  is  a  fine  flour  specially  processed  to  produce  a  pleasant 
bland  flavour  and  retaining  the  full  exceptionally  high  nutritive 
value  of  the  soya  bean. 


PROTEIN . 40"o  approx 

OIL  &  PHOSPHATIDES  . 20% 

SUGARS  . 10% 


Send  for  free  sample  from : 


THE  BRITISH  ARKADY  CO  LTD 


hL/UU  inUL/Dtl' 


FULLER  HORSEY 

SONS  X  CASSE 


lEY^ - 


Specialists  in  the  Sale  &  Valuation  of 
FOOD  MAiyiUFACTVRIISG  PLANTS 


OF  EVERY  DESCRIPTION 

Since  1807 

lO  LLOYUN  AVKIVIJK  •  LOADOA  •  K'C-a 
TELEPHONE  ROYAL  4IS1 


FORK-LIFT  TRUCKS 
FOR  HIRE 


W.  C.  YOUNGMAN  LIMITED. 
WANDSWORTH  WORKS.  WANDSWORTH  ROAD.  S.W.8. 
Telephone  MACaulay  2233. 

ssi: 
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‘Alamaak’  compounds  are  now 
widely  used  to  mask  unpleasant 
odours  from : 

VEOETABLB  WASTE 
MEAT  AND  POULTRY  OFFAL 
CANNING  EFFLUENT 
VEGETABLE  BLANCHING 

MEAT  AND  VEGETABLE 

EXTRACT  PRODUCTION 

FRYING.  ROASTING 

AND  OTHER  PROCESSES 

‘Alamask’  compounds  are 
extremely  economical  and  easy 
to  Incorporate. 


The  ‘Alamask  ’  series  of  compounds  has  proved  highly 
successful  in  tlie  control  of  food  processing  odours. 


Technical  Information  on  the 
’Alamask'  series  and  advice  on 
methods  of  application  will 
Rladly  be  supplied  on  request. 


Alamask 


ODOUR  CONTROL  PRODUCTS  FOR  INDUSTRY 


trad*  mark 


brand 


M&B 


brand  Products 


MANUFACTURED  BY  MAY  6t  BAKER  LTD  •  DAGENHAM 


TELEPHONE:  DOMlnlon  3060  EXT.  354 

AA430 


'/or  Ahh  j 

ENGINEERING  SUPPLIES  I 

!  i 

I  COCKS,  VALVES,  GAUGES,  | 

HOP  I  PACKINGS,  JOINTINGS,  | 

8022  I  BELTINGS,  VEE-ROPES,  | 

25  lines  I  PUMPS,  HOSES,  UNIONS,  i 

I  SOOT  BLOM^ERS,  etc.  j 

I  i 

I  Write  or  phone—  I 

W.  H.  wnxcox  &  CO.  LTD.  | 

SOUTHWARK  STREET,  LONDON,  S.E,1  I 

«  \ 
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Permogla; 

THE  TILE-LIKE  FINISH 


^ssofMtct)  illrtiil  ^clloiixs 


Stainless 

FOOD  HANDLING 


For  clean,  ■ 
gleaming 
interiors 


Here  is  a  coating  for  walls,  wood  and  metalwork  which  is 
easy  to  apply  and  sets  with  a  tile-like  surface  that  withstands 
damp,  steam,  condensation,  oils,  washing  and  hard  wear.  In 
dairies,  food  and  other  factories,  Permoglaze  is  nowadays 
replacing  ordinary  paints  and  enamels  because  its  hard  glazed 
surface  resists  mould  infection  and  is  easy  to  keep  clean. 


Made  to  requirements  in  Stainless  Steel 

The  Stainless  Steel  bogie  illustrated  is  typical  of 
our  wide  range  of  hygienic,  non-corrosive  and 
easily  cleaned  equipment. 

Fitments  of  all  kinds,  containers,  utensils,  etc., 
made  to  requirements  in  light  or  heavy  gauge. 

“STAYBRIGHT”  STAINLESS  STEEL, 
MONEL  METAL,  COPPER  OR  STEEL 

LONDON : 

21  Strutton  Ground, 

Phone  .'SULLIVAN  2061/2  BfiBlMJtliUJiikiKkUUllBSUUiiiinSDi 

Phone;  BELL  2004/*  Cromt;  “STAINLESS.  GLASGOW 

and  at 

EDINBURGH  '  LIVERPOOL  ■  MANCHESTER  *  NEWCASTLE  ■  BELFAST  •  DUBLIN 


Write  for 
colour  chart 


and  booklet 


BIRMINGHAM,  II 


PERMOGLAZE  LTD. 


FAMOUS  RIGHT  ROUND 
THE  WORLD 


Essences,  fruit  juice  concentrates,  essen¬ 
tial  oils,  food  colours,  etc.,  specialised  for 
aerated  beverages,  fruit  juice  cordials, 
confectionery,  ices,  jellies,  biscuits  and 
other  food  products. 


STEVENSON  &  HOWELL  LTD 


STANDARD  WORKS  •  SOUTHWARK  STREET  •  LONDON  S.E.1.  Telephone:  WATerloo  4833  Telegrams:  Distiller  Souphone  London  Dublin:  5/6  Harry  St. 
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This  is  a  I'  bore  variable  delivery 
stainless  steel  "Easiclean”  pump.  Rapidly 
dismantled  without  tools  for  cleaning. 

Robust,  simple  and  reliable 


Variable  Flow  Easiclean  Pumps 

Now  manufactured  in  all  sizes  up  to  3"  bore,  from  0  to  30g.p.h. 
up  to  0  to  7,500  g.p.h.  This  is  the  IDEAL  PUMP  for  METERING 
AND  BLENDING  In  the  FOOD  AND  PHARMACEUTICAL 

INDUSTRIES. 


Leading  manufacturers  using  Plenty  pumps  include — 

GEO.  BASSETT  &  CO..  LTD., 

BROOKE  BOND  LTD.,  CADBURY  BROS.  LTD., 

CALLARD  &  BOWSER  LTD. 

COW  &  GATE  LTD.,  EXPRESS  DAIRY  CO.  (London)  LTD., 
HUNTLEY  &  PALMERS  LTD., 

W.  &  R.  JACOB  &  CO..  LTD.,  J.  LYONS  &  CO..  LTD., 


Newbury,  Berks.,  England. 


Telephone:  Newbury  2363  (S  lines)  Telegrams:  Plenty,  Newbury,  Telex.  Telex:  841 10 
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Natural  &  Synthetic  Vitamin  A 
Vitamin  B,  (Aneurine 
Hydrochloride  B.P.) 

Vitamin  B,  (Riboflavine  B.P.I 
Vitamin  B,  (Pyridoxine 
Hydrochloride  B. P.C./U.S.P.) 
Vitamin  B„  (Cyanocobalamin  B.P.) 
DL.  Calcium  Pantothenate  U.S.  P. 
Vitamin  C  (Ascorbic  Acid  B.P.) 
Vitamin  D,  (Calciferol  B.P./U.S.P.) 
Vitamin  0,  (Oily  Concentrate) 
Natural  Vitamin  E 
(d-Alpha  Tocopheryl  Acetatei 
(d-Alpha  Tocopheryl  Acid 
Succinate) 

(Mixed  Tocopherols) 

Natural  Vitamin  E  (Feed  Grade) 
Folio  Acid  B.P./U.S.P. 

Inositol 

Niootinio  Acid  B.P. 

Nicotinamide  B.P. 

Permanized  A  A  0 
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COFFEE 

(Roasted  and  Green) 

RICE 

PULSES; 

(Edible  and  Garden  Peas 
and  Beans) 

ALMONDS 
HAZEL  NUTS 
GROUND  NUTS 
LOCUST  BEANS 
GUM  ARABIC,  etc. 


to  size  by 

lygrada 

GROUND  NUTS 
BRAZIL  NUTS 
ALMONDS 
HAZEL  NUTS 
COCOA  BEANS,  etc. 


R.  W.  GUNSON 

(SEEDS)  LIMITED 

HEAD  OFFICE:  20/21  St.  Dunstan’t  Hill, 
London,  E.C.3  Mincinc  Lent  1077  (10  lieM) 
FACTORY:  Fairfield  Rd.,  Bow,  London, 
E.3.  AOvaace  0041  (4  linst) 
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Get  your  vitamins  front 
VITAMINS  LIMITED 


Accurately  colour- 
sorted  crop's 
command  premium 
prices  in  world 
produce  markets, 
investment  with 
Sortex  machines 
ensures  higher 
profitability. 


To  meet  the 
challenge  of  todays 
fierce  competition 
Food  Manufacturers 
must  produce 
attractive  uniformly 
sized  products. 

This  the  Polygrada 
can  do  for  you. 


Bulk  Sales  Dept.,  Vitamins  Limitetl  (Dept.  C.I.4.). 
Upper  Mall,  London,  W.6.  Telephone;  Riverside  SOOl 
Telegrams:  Vitamins,  London,  Telex 
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STANDARD  PATTERNS  FRDM  STOCK 
BRITISH  MADE  THROUGHOUT 
ALWAYS  RUN  TRUE 


Telomex  Ltd.  have  produced  a  range  of  check-weighing  machines  which 
are  outstanding  in  the  World  today.  One  of  the  reasons  for  this  is  that  the 
weigh  head  itself  is  so  designed  that  it  will  stand  up  to  machine  vibration 
without  losing  accuracy.  When  buying  a  check-weigher,  be  sure  that  this 
fact  is  not  glossed  over  and  ask  for  a  demonstration  that  the  weigh  head 
itself  will  stand  up  to  such  a  test  to  satisfy  yourself  that  the  accuracies 
claimed  will  be  achieved  in  practice. 


The  photograph  shows  a  Telomex  medium 
speed  continuous  flow  check-weigher 
Type  M.C.200  which  is  not  only  compet¬ 
itive  in  price  but  is  also  capable  of 
check-weighing  articles  to  a  high  degree 
of  accuracy  up  to  speeds  of  120  packs 
per  minute.  A  variety  of  standard 
methods  of  rejection  are  available. 

The  equipment  is  fully  transistorised 
to  ensure  reliability  and  has  been 
approved  by  the  Board  of  T rade.  Cert. 

No.  1304. 

Note  that  the  belts  carrying  the  pack 
are  arranged  to  travel  continuously 
across  the  weighing  platform  so  that 
the  package  is  weighed  without  stopping 
on  the  weigh  head. 

Telomex  Ltd.  also  manufacture  to  special 
order  high  speed  machines  which  will 
operate  up  to  400  packs  per  minute  to 
suit  customers'  own  particular  packs 
and  requirements. 


Queen  Street,  Horsham,  Sussex.  Telephone  Horsham  601 1 1 


In  bright  patent 
or  stainless  steel  wire 


Fhotograph  by  ceurttsy  (f  Mcura.  Cadbury  Brof .  ltd. 


bnrobcr  belts  in  Bright  Patent  or  Stainless  Steel  Wire 
are  precision-made  with  equipment  of  our  own  design 
based  on  over  40  years’  manufacturing  experience. 
Special  patterns  supplied  for  non-standard  machines. 
A/so  manufacturers  if  Woven  Wirt  Cloth,  Wtdfft  Wirt, 
Perfiec  and  Perforated  Metal, 


BRITANNIA  WORKS,  HAYES,  MIDDLESEX.  Telephone:  HAYES  3961  Telegrams:  GREENINGS,  HAYES.  MIDDLESEX 
head  office  :  BRITANNIA  WORKS,  BEWSEY  ROAD.  WARRINGTON,  LANCS.  Telephone :  WARRINGTON  32401  TELEX  No.  62195 
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P'<C  COATIO 
T*  iWrtWT  TROtlY 


capacity  800  lbs.  80  gall. 

Ideal  for  all  branches  of  the  food  industry, 
conforms  to  the  B.P.F.  standards  of  hygiene 
and  safety.  Bodies  are  constructed  of  Rigid 
Polythene  and  are  unaffected  by  acids  and 
most  alkalies.  Made  of  a  transparent  milky 
white  substance  and  will  not  bend,  buckle 
or  chip,  rust  or  corrode,  but  will  withstand 
boiling  water  and  freezing  temperatures. 
Easy  to  clean.  Frames  constructed  of  I'  solid 
drawn  tube  coated  with  PVC  approximately 
1/8'  thick,  which  is  completely  acid,  corrosion 
and  rust  proof.  Will  not  chip  or  flake.  Strong 
and  durable. 

Also  smaller  models  are  available. 


Fibre  Glass  Reinforced  Plastic  Receptacles 

•  HYGIENIC  •  ACID  PROOF  •  TOUGH  AND  HARDWEARING 
SIZES:  18.  24.  36.  38.  40.  60.  80.  160.  380  gallons. 


ALBRIN  PRODUCTS  LIMITED 

551  GREEN  LANE,  GOODMAYES,  ESSEX  •  Seven  Kings  3595/6 
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PLASTIC  CONTAINERS  FOR  THE 

(AP)  RIGID  POLYTHENE  TRANSPORT  UNITS  * 


MANUFACTURER 


BUELL  LIMITED  (*  subsidiary  of  Edgar  Allan  &  Co.  Ltd.) 

THREE  ST.  lAMES'S  SQUARE  •  LONDON  S.W.I 

Taitgrams  :  Allantara.  Piccy.  London.  Talaphona  :  TRAFALGAR  2528  (3  linas 


Buell  dust  collectors  can 
be  specially  arranged  to 
suit  unusual  site  conditions 
or  constructed  of  materials 
to  meet  stringent  operating 
requirements.  In  the  case 
of  food  products  the  internal 
surfaces  can  be  polished 
and  all  corners  rounded. 
Doors  and  quick^release 
flanges  can  be  incorporated 
for  ease  of  cleaning. 

The  illustration  shows 
stainless  steel  collectors 

r 

for  milk  powder. 


Collector  for 
Milk  Powder 


fresh  as  a  daisy. . . 

with 

‘Embanox  ’ 

trade  mark  brand 

FOOD  GRADE  ANTIOXIDANTS 


The  ‘Embanox’  ranire  of  antioxidants  provides  a 
means  of  extending  the  useful  life  and  retaining  the 
original  properties  of  flavour  and  odour  of  fresh  fats 
and  oils,  and  a  wide  range  of  food  products 
containing  them. 

The  small  quantity  of  antioxidant  required  provides 
a  valuable  safeguard  against  oxidative  deterioration 
at  a  minimum  cost. 

‘Embanox’  is  available  as  solid  butylated  hydroxy- 
anisole  and  as  four  liquid  formulations — all  designed 
for  easy  incorporation  in  fats  and  oils. 

i 


We  shall  be  pleased  to  supply  further  information  on  reouest. 
Manufactured  by 

MAY  &  BAKER  LTD 

DAGENHAM  ■  ESSEX 

IAI97J  Tel:  DOMinion  3060  Eits.  273,  297,  307 


•EMBANOX  • 

butylated  hydroxyanlsole  (BHA) 

•EMBANOX  >  2 

a  mixture  of  BHA  and  butylated 
hydroxytoluene  (BHT)  In  vegetable  oil 

•EMBANOX  •  3 

a  mixture  of  BHA.  propyl  gallate  and 
citric  acid  In  propylene  glycol 

•EMBANOX*  4 

a  mixture  of  BHA  and  citric  acid  In 
proDvlene  glycol 

•EMBANOX*  e 

a  mixture  of  BHA,  propyl  gallate  and 
citric  acid  In  propylene  glycol 


M4B  brand  Industrial  Chemicals 


WILLIAM  BRYAN  LTD. 

finest  QuaCity^ 

PEPPER  &  SPICES 

MACE,  NUTMEGS,  GINGER.  CINNAMON,  ETC 


HERBS 

VEGETABLE  EXTRACT 


KIBBLED  ONIONS 

ONION  POWDER 


Send  your  enquiries  to: 


3  LOVAT  LANE 

EASTCHEAP.  LONDON.  E.C.3 

TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE,  BILCATE,  LONDON 
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HYGIENIC  PIPE  FITTINGS 


Designed  and  manufactured 
specially  for  liquid  food  process 
lines. 

To  the  British  Standard  1864 
and  the  American  I.A.M.D. 
cone  seat  standard  in  sizes 
I'  to  3' 

Enquiries  for  the  manufacture 
of  special  items  of  fittings  or 
machines  invited. 


►  All  REALM  fittings  are  made  of  stainless  steel  18/8/3 

engineering  works  limited 

MILTON  AVENUE,  CROYDON,  SURREY 

re/et>hone;  THO  8391 /J  Crams:  Realmard,  Croydon- 


V  There's  a  fitting  for 
^  most  needs  in  the 

REALM  range 


LECITHIN 

ALL  GRADES 

OILS  and  FATS,  Edible  Refined  and  Hardened 

WHALE  and  FISH  OILS,  Hardened,  Crude  and 
Refined 

Wynmouth  Lehr  &  Co.  Ltd 

2  THAMES  HOUSE.  QUEEN  STREET  PLACE 
LONDON.  E.C4 

Cables  &  Forei(n  Teicframs:  LEHRCOMP,  LONDON 
Inland  Tcte(ramt  Telephone 

LEHRCOMP.  LONDON.  TELEX  CITY  4737  (6  lines) 

Internet.  Telex  London  28293 


METABISULPHITE 
OF  POTASH 

Effective  Preservation  for  all  kinds  of  Foods  and  Drinks 
Maximum  SO,  Content 

GRADED  CRYSTALS,  POWDER  AND  TABLET  FORM 
Write  for  samples,  prices  and  analysis  to: 

F.  KENDALL  &  SON  LTD. 

STRATFORD-ON-AVON 

telephone:  stratford-on-avon  2031 


«  Our  subsidiary  companies  supply: 

^  ^  ^  rQ  Fresh  Fruit  and  Frozen  Pur4es 

a  \  ^  Preserved  Cherries,  Peels,  Pineapple 

French  Walnuts,  Shelled  Brazils 

THE  BEDDINGTON  NUT  PRODUCE  COe  LTD. 


'Grams  NAMSOLUC.  Swanley.  Orpington 


SWANLEY  VILLAGE.  KENT 

'Phones:  Swanley  Junction  2306  &  2307 
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MODERN 

INDUSTRIAL  EQUIPMENT 


THE  HALLMARK  OF  QUALITY.  WORKMANSHIP 
AND  SERVICE 

SINCE  1880  WEBSTER’S  HAVE  BEEN 
MAKING  SHEET  METAL  PRODUCTIONS  OF  ALL 
KINDS  AND  FOR  MORE  THAN  30  YEARS 
STAINLESS  STEEL  EQUIPMENT  FOR  ALMOST 
EVERY  INDUSTRY 

ALL  WELDED  OR  SEAMED 
FABRICATION 


TECHNICAL  ADVICE  AVAILABLE 
ESTIMATES  ON  REQUEST 

—  EST.  1880  — 


NEW  'BIKINI' 


ISAAC  WEBSTER  &  SONS  LTD.  temperature  indicator 


ABBEY  WORKS 

TELEPHONES  KIRKSTALL 


51580  (  I  pens 
56302  t 


LEEDS  5 


TELEGRAMS 
■ISAAC  WEBSTER 
KIRKSTALL" 


^  RETORTS  AND 
W  STERIUZERI 


CAN  NOW  BE 


SUPPLIED 


is  a  robust,  low  cost,  sealed  6'  diameter  instrument  with 
measuring  bulb  in  I'  diameter  stainless  steel  sheath. 
TRANSISTORISED,  with  printed  circuit  construction 
operating  on  12  volt  battery  or  mains  supply. 

Simple  clamp  mounting  with  robust  terminals  makes  fitting 
extremely  easy  —  no  fragile  capillary  tubes  or  expensive 
compensating  cable  required  —  only  simple  wiring. 
Accurate  rapid  response. 

73  temperature  ranges  available  in  F  and  C  for 
temperatures  from  —  200  C  up  to  850  C. 


'BIKINI'  range  of  instruments 
includes . 

TEMPERATURE  CONTROLLER,  with  a  diff- 
erential  of  o.s'C.  Fully  described  on  leaflet 
BIK.  I. 


RECORDER  which  has  a  central  indicating 
pointer.  High  and  low  electrical  control  or 
alarm  facilities  can  be  provided  if  required. 


INDICATOR/CONTROLLER,  for  use  with 
local  or  remote  alarm  or  control  relay. 


FROM  STOCK 


JOHN  FRASER  AND  SON,  LTD. 

ENGINEERS  AND  BOILERMAKERS 

ferry  ST.,  MILLWALL,  LONDON.  E.M 

TELEPHONE:  EAST  1183,  1186 
TELEGRAMS:  PRESVESALS,  PHONE.  LONDON 
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FIELDEN  ELECTRONICS  LTD 


WYTHENSHAWE 


T*l  :  Wylhtnihaw*  32S1  (4  llnct)  Telegrams;  Humidity  Mancheetsr 
ALSO  AUSTRALIA,  ITALY.  CANADA  ANO  U.S.A. 

Branch  Offices:  London,  Waltall,  Stockton-on-Tees,  Edinburgh 
(A.  R.  Bolton  A  Co.  Ltd.)  A  Dublin.  Agtnls  throughout  th»  world. 


MANCHESTER 

I  Indicating 
Recording 
Control 


Luwa 

Thin- Layer  Evaporator 


p  EVAPORATION  •  CONCENTRATION 
■  DISTILLATION  •  D  E  O  DO  R  I  S  AT  I O  N 

of  all  heat-sensitive  liquids  in  any  range  of  tem¬ 
perature,  V  cuum  or  capacity. 

The  modern  Luwa  system  ensures  for  you  the 
highest  product  quality,  improved  yields  and  the 
advantages  of  rapid  continuous  processing. 

Why  not  take  advantage  of  our  great  experience  in 
the  treatment  of  heat-sensitive  liquids.  The  super¬ 
iority  of  the  Luwa  Evaporator  has  been  proved  in 
the  manufacture  of  many  products  including: 

Dyestuffs  •  Urea 
Plasticisers  •  Gelatine 

•  Heavy  and  fine  organic  chemicals 

•  Natural  and  synthetic  latites 

•  Fruit  juice  concentrates 

•  Vitamins  and  antibiotics 

Also  available:  HIGH-VACUUM  FRAaiONATOR  •  AIR  CONDITIONING 

Write  for  details:  ■■ 

LUWA  (UK)  LIMITED,  Reliance  House 
340  Clapham  Road,  London,  S.W.9 

Telephone:  Macaula/  7776 

Offices:  Switzerland  Germany  ’  France  '  Spain  ‘  Brazil  *  Cuba  *  Mexico  '  U.S.A. 


JACKSON-CROCKATT 


6/lAIVUUrOR 


Reduces  Friable  Materials  to  Granules  with  the  smallest  amount 
of  fines  or  dust. 

A  compact  easily  cleaned  Machine  particularly  suitable  for  FOOD 
BEVERAGES.  BREAD  RUSKS.  CHARCOAL.  CHEMICALS.  ETC. 
The  Jackson-Crockatt  Dry  Granulator  is  made  in  two  tizei. 

The  No.  2  has  an  output  in  Bre  d  Crumbs  of  approximately 
12  ewts.  per  hour.  It  will  be  appreciated  that  this  figure  may 
vary  widely  according  to  the  nature  of  the  material  and  s  ze  u( 
granules.  Direct  Motor  Drive  as  shown. 

J.  6.  JACKSON  &  CROCKATT  LTl 

NITSHILL  ROAD,  THORNLIEBANK,  GLASGOVI 

Tel.  Clffnock  0391  Groms.  JAKCRO  ••Thorn'iebon*' 
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•  We  carry  large  stocks  of  Stainless  Steel  Tubing 
in  various  qualities  and  sizes  from  O.D.  to 
I2i'  O.D. 

•  We  can  supply  in  random  lengths  or  cut  to 
your  requirements. 

•  Also  Stainless  Steel  Tube  Fittings  and  Flanges. 

•  Consult  us  for  Mild  Steel  Tubing  and  Tanks. 


MwUand  Seomto^t 

LIMITED 

BROMLEY  CROSS,  Near  BOLTON 

Telephone:  EAGLET  6:0 


LWET 
D 

ND 


Stainless 
steel  tube 
from  stock 


^SECULATE 

ANTI-CONDENSATION  COMPOUND 

When  treated  with  Scculate  all  surfaces  are  given  a  barrier 
that  prevents  condensation.  Seculate  insulates  the  surface  and 
under  highly  humid  conditions  it  absorbs  the  moisture. 
Seculate  can  be  applied  with  a  brush  or  spray  and  adheres  well 
to  all  surfaces  including  w(x>d,  metal, 
plaster,  concrete  and  brickwork.  It  is  used 
j  I  ^  by  builders,  decorators,  engineers,  shipping 

f companies,  for  laundries,  canteens,  bath- 
\  I  rooms,  kitchens,  cold  stores,  cabins, 

j\\  churches  and  factories. 

Fully  descriptive  literature  is  available  or 
^  alternatively  our  Technical  Representative 

will  be  pleased  to  discuss  your  particular 
problems  on  site. 

SECULATE  LIMITED 

7  t^lcvcland  Row,  London,  S.W.i.  Tel.  WHItehall  3100 

Works:  Welwyn  Garden  City,  Henfordshire  . 

*  member  op  the  firth  CLEVELAND  GROUP 

C1IC30SC 
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Invaluable  for  Reference  .  .  . 

World  List  of 
Abbreviations 

of  Sciontific  Tochnologicol  and  Comntorcial  Organiaationt 

At  last  a  second  edition  of  WORLD  LIST  OF 
ABBREVIATIONS  considerably  enlarged  and 
revised.  A  comprehensive  guide  to  the  major 
scientific,  technological  and  commercial  organ¬ 
isations  of  the  world.  312  pages.  Demy  8vo. 
Price  25s.  net. 

LEONARD  HILL  [BOOKS]  LIMITED 

Eden  Street,  London,  N.W.I 

WLA/D/4 


SOYOLK 

The  original  and  best  full  fat  processed 
Soya  Flour.  (40%  Protein.  20%  Fat) 

A  first-class  natural  stabiliser  and 
emulsifier  in  Food  Products. 


For  technical  information  on  this  Starch- 
free  product,  write  to 

SOYA  FOODS  LIMITED 

Colonial  House,  30-4  Mincing  Lane,  London  E.C.3 
Telephone  No.:  Mansion  House  9052/3. 


A  reason 


reading 

DAIRY 

Engineering 


Annual  Subscription  Rate: 
1  year  £1  10s.  3  years  £3  15s. 


MANY  QUAi.iTihs  afc  Hccdcd  lo  bc  successful  in  dairy  cnginc'cring. 
There  is  no  single  answer,  no  sweeping  generality  . .  .  but  high  on 
the  list  is  the  need  for  reliable  technical  and  commercial  informa¬ 
tion.  This  is  where  the  magazine  dairy  i.NoiNi  iKiNCi  comes  in. 

A  trusted  source  of  information,  this  journal  covers  the  treatment 
and  handling  of  milk  from  cow  to  consumer:  cooling  on  the  farm; 
collection  and  transport;  reception  at  the  dairy;  processing  and 
distribution;  and  the  manufacture  of  milk  products,  dairy 
tNtiiNthRiNCi  keeps  dairymen,  dairy  engineers  and  dairy  tech¬ 
nologists  fully  conversant  with  the  latest  practices  and,  above  all, 
gives  practical  help.  There  is  probably  something  useful  to  you  in 
every  month's  dairy  ENGiNttRiNCi.  Think  it  over. 

It  is  read  by  practically  every  major  milk  organisation  in  the 
world.  Ask  yourself  why  they  all  read  dairy  iNuiNKERiNCi .  . .  there 
must  be  a  reason!  Ask  yourself  if  you  could  possibly  make  a 
mistake  subscribing  to  a  magazine  demanded  by  the  pace  setters  in 
the  industry.  Contact  the  circulation  department  manager. 


LEONARD  HILL  TECHNICAL  GROUP,  EDEN  STREET,  LONDON,  N.W.I,  ENGLAND 


CIRC  O.E./B  I. 


A78 
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^Wmembef . 

FOR  HIGH  SPEED  DISPERSlOH 
YOU  CAH’T  BEAT  A 


.>luviii;i|  SpiritN 


At  ill*;  Hirrnln^ham  Drpot  and  kii 

of  Wni.  Butler  &  Co.  pumped 

'Brist«>l)  Ltd.  7,fKM),<K>o  I  tanker 

i;allon>  of  _ 


disinlerianls 


and  kindred  fluids  are 
pumped  annually  from 
tanker  to  storage  tanks 

_  and  vice  versa 

^1  by  this  battery 
of  S.\FR.\N 
S.C.L.  pumps. 


Safran  Pump  Division  ""  ^ 

DRAYTON  STREET,  WOLVERHAMPTON  PHONE  25531 
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Send  today  for  Brochure  illus- 
tratlnf  several  types  of  side-entry. 
Slow  Speed  Afitators  and  Port¬ 
able  clamp  type  Propeller  mixers. 
COMPLETE  WITH  TANKS 


JOSHUA  GREAVES 
&  SONS  LTD 


Ramibottom,  bury, 
Lancashire 

Ttl.  Romsbottam  3159 


n...  LAIVGEIV 

IJ'SieilKO.V  MK.\T  FIM.En 

FASTER  PROCESSING 

CANS  COMPLETELY  FILLED  (no  overweight  no  underweight) 

NO  AIR  POCKETS,  better  quality  of  product 

Equally  effective  on  LUNCHEON  MEAT, 

STEWED  STEAK.  CHOPPED  PORK,  and  other 
SEMI-VISCOUS  MATERIALS,  with  or  without  thick  liquids. 

60-120  cans,  minute  (round  or  rectangular). 


U.K.  Sole  Distributors: 


>iAsSO\  MoiiTOA  ij>iitk:ii 

••  FIR  TREE  HOUSE."  HEADSTONE  DRIVE,  WEALDSTONE.  HARROW,  MIDDX. 

Telephone:  London,  UNDerhill  2282-3-4 


★  VASTLY  INCREASED 
PRODUCTION  RATES. 

★  Complete  uniform  'wet¬ 
ting'  in  much  reduced 
time  than  previously  ac¬ 
cepted  methods. 

★  Absolute  control  over 
aeration. 

★  The  complete  answer  in 
the  manufacture  of 
emulsions. 


Illuitration  shows  the  DEFLECTOR  AC 
JUSTMENT  which  is  a  standard  fittir 
on  all  modals.  and  which  can  ba  adju: 
tad  during  mixing  oparations. 


“On  plant”  mcrcury-in-steel  air- 
opcratcd  proportional  temperature 
controller.  PuhUcation  No.  R39 


TRANSMISSION 

CONTROL 


“On  line”  air-or>eralcd  receiving 
controller.  Publication  No.  RJI 


Mercury-in-steel  air-operated  temperature  transmitter  with  Polyester  resin 
glass-fibre  cover,  stainless  steel  base,  stem  and  bulb.  PuhUcation  No.  T39 
High  thermal  response.  Wide  range  of  temperatures. 

Standard  output  air  pressure,  3-15  p.s.i.  Small  and  compact. 

NEGRETTI  &  ZAMRRA 

The  name  that  means  precision  all  over  the  world. 

NBGRt-TTI  &  ZAMBRA  LIMITKO 

122  Regent  Street,  London,  W.  I  a 


VVriiefW 

Catalegue  C.  100 
fcn'prroiurt  ContrW 

THE  ORAVINETTE  Smichti 


THE  ORAVINETTE 

A  miniature  precision  unit  for  Surface  Mounting,  to  provide 
lor  optimum  temperature  control  on  applications  where 
space  is  at  a  premium.  The  Gravinette  is  an  adjustable  unit 
and  is  offered  in  four  versions 

Type  TCS  ji  jo,  normally  closed,  range — yo^C  to  ioo°C, 
Type  TCS  3151,  normally  open,  range — yo°C  to  ioo°C, 
Type  TCS  3230,  normally  closed,  range  4o°C  to  2  5o°C, 
Type  TCS  3251,  normally  open,  range  4o°C  to  2  5o‘’C. 


TEMPERATURE 


CONTROL 


SWITCHES 


\ormal  rating  I  amp.  an  2  5OK 
•t.C. ,  and  1  amps  on  28y  D.C. 


CARTRIDGE  TYRE  SERIES  1000.  TENSION  OPERATED 

These  precision  temperature  control  switches  are  designed 
primarily  for  use  in  heater  blocks,  heated  plates  and  similar 
applications  where  excessive  moisture  or  vapour  is  not  present. 
Possessing  the  dc-sirahle  feature's  of  the  ideal  thermostat,  the 
Ciraviner  Temperature  Control  Switch  is  of  convenient  size 
and  shape,  adjustable  and  resistant  to  vibration  and  shcKk, 
and  easy  to  install. 

Current  Rating  5  amps  2^0\.  .LC  .  for  standard  npes. 


RAW  H 

A 

T  E 

R  1  A 

L  S 

MARKET 

FOR 

QUICK 

REFERENCE 

FOR 

TROPICAL  FRUIT  PULP 
CONCENTRATES 

GUAVA  l6'>o 
PINEAPPLE  Brix  34-36 
BANANA  Brix  20-22 

Excallant  for  dovoloping  Nactart, 
lea  Craami  and  spacial  Dalicatattan. 

Technical  data  and  tamplet  on  request  from; 

CONSERVAS  CALIFORNIA  LIMITADA,  APTDO 

AEREO  11-22  BARRANQUILLA 
COLOMBIA,  SOUTH  AMERICA 


FRESH  FRUIT 
FRUIT  PULPS 
Vegetables  in  Brine 


J.  L.  ISRAEL  LTD, 

31-32  PIAZZA  CHAMBERS 
COVENT  GARDEN.  W.C.2 

Telephone:  Temple  Bor  1951 


STRESS  Mono  Sodium  Glutamate 

HIPRO  Hydrolyzed  Protein  & 
Autolysed  Yeast 
(Paste  and  Powder) 

TAKAMINE  Food  Enzymes  & 
Antioxidants 

Technical  data  and  samples  on  request 

GLUTAMATES  LTD. 

61  Stock  Street,  London,  E.I3. 
Phone:  GRAngewood  2484 


MANUFACTURING  MEATS 
Boneless  Beef  &  Boneless  Mutton 

FROM 

THOMAS  FRASER  &  SON  LTD. 
8a,  Boaler  Street,  Liverpool. 

Phone:  Anfitld  6401 


SOYA  FLOURS 
FULL  FAT  PROCESSED 
AND  UNPROCESSED 

SOYA  FOODS  LTDa 

30  34  MINCING  LANE.  E.C.3 
Telephone:  MANiion  House  90S2/3 


FRUIT  AND  VEGETABLES 

for 

CANNING 

JAM  MANUFACTURE 


STRAWBERRIES  *  GOOSEBERRIES 
PLUMS  •  APPLES  •  BLACKCURRANTS 
CARROTS  •  POTATOES  -  etc. 

H.  F.  MASON  LIMITED 

NORTH  END,  WISBECH 

Telephone:  833/834 
Founded  1918,  Limited  Company  1936 


MILK  POWDER 
CONDENSED  MILK 
WHEY  POWDER 

alto 

HONEY — all  grades 
L.  GARVIN  &  CO.,  LIMITED 
ISLEWORTH.  MIDDX.  ISL  7171 


LOCUST  BEAN  GUM 
&  GUAR  GUM 

Mspuiacturcd  by 

TRAGASOL  PRODUCTS  LTD 

HOOTON  WIRRAL  CHESHIRE 


Culinary  Herbs,  Spices, 
Dehydrated  Vegetables 
R.  BROOKS  &  CO. 

Drlcn  and  Processors 

“Lucullue  Houaa” 

27  Maidan  Lana,  Covant  Cardan, 
London,  W.C.2. 

Tel:  CO  yen!  Garden  2101 


QUARANTEED  FLOWN  FRESH  DAILY 

LETTUCE 


I  I  MARIO  OALEA 

^  ^^^Maaai  (London)  & Co.  LM. 

29,  FLORAL  STREET,  W.C.2.  COV.  3331. 


'k  This  spnev  could  be  soiling  Your  Products  for  you. 
Full  details  muy  be  obtained  from  the  Classified 
Advertisement  Manager,  “Food  Manufacture”,  9  Eden 
Street,  London,  N.W.I. 
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BEFORE  ORDERING  YOUR  REQUIREMENTS 

of 

HOME-GROWN  GOOSEBERRIES.  PLUMS. 
APPLES.  BLACK  CURRANTS.  CARROTS, 
ONIONS,  etc. 
for 

CANNING.  JAMMING, 
PICKLING.  PROCESSING,  etc. 

IT  WILL  PAY  YOU 


TO  ASK  FOR  A  QUOTATION 


from 

G.  HARTLEY  &  SON  LTD. 

Fruil  and  Potato  Merchants 
DOWNHAM  MARKET,  NORFOLK 
Phones:  2210  &  2160 


CANNERS,  PICKLERS  AND  FREEZER’S 
SUPPLIES: 

PEAS  •  POTATOES  •  RED  BEETROOT 
CARROTS,  ETC. 

P.  LINDLEY  8  SONS  (Epworth)  LTD. 

EPWORTH.  LINCOLNSHIRE 
Telephone:  Epwsrth  354 


SITUATIONS  VACANT 


REPRESENTATIVE 

aged  25-30,  preferably  with  ex¬ 
perience  wholesale  grocers,  multiples, 
large  Caterers,  required  for  London 
and  Coastal  areas  by  distributors  of 
edible  oils.  Good  prospects  and 
salary,  pension  scheme,  car. — Write 
details  to  Box  9443,  Frost-Smith 
Advg.,  64,  Finsbury  Pavement, 
London,  E.C.2. 


An  excellent  salary  together  with  profit  sharing  bonus  and  welfare  benefits 
available. 

Send  detailed  application  to  the 

Personnel  Adviser,  Brown  &  Poison  Ltd.,  Manchester,  17 


ENGINEERING  Company  in  Last  Anglia 
n*quircs  Drauf'htsinan.  Applicants  with 
sound  knowledKc  of  Mour  Milling  and  Pro- 
vender  I’lant  layout  preferri'd,  but  experience 
in  installation  of  Rcneral  Foo<l  Proc«-ssing  and 
similar  Plant  considered. — Full  details  should 
be  sent  to  Box  B6o8o,  Food  Manufacture, 
g,  Eden  Street,  N.W.i. 


A  Research  Department  is  being  established  by  Farley’s  Infant 
Food  Ltd.,  at  Colnbrook,  Bucks,  to  develop  new  food  products. 

Food  Chemists 

with  sufficient  initiative,  enthusiasm  and  ability  to  make  a  real  con¬ 
tribution  to  such  research  are  invited  to  apply  with  full  details  of 
training  and  experience  to 

Research  Department,  Farley’s  Infant  Food  Ltd., 
Galleymead  Road,  Colnbrook,  Bucks. 

Starting  salaries  will  be  between  £1,500  and  £2,000  per  year  with 
almost  unlimited  scope  for  advancement. 


Factory  Manager 

required  for  a 

Meat  Factory 

in  BUCKINGHAMSHIRE 

Unique  opportunity  forfirst-class  man 
to  join  a  successful  and  rapidly  ex¬ 
panding  Private  Company.  Adequate 
salary  assured.  Post  demands  ex¬ 
ceptional  ability  to  control  quality  and 
to  organise  for  maximum  produc¬ 
tivity.  Knowledge  of  meat  technology 
is  desirable  but  for  this  post  the  out¬ 
standing  requirement  is  to  control 
and  organise  production.  House 
provided.  Replies  treated  in  strictest 
confidence. — Box  B6093,  Food  Manu¬ 
facture,  9,  Eden  Street,  N.W.I. 
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SITUATIONS  VACANT 


FOOD  FACTORY  GROUP  MANAGER 

Henry  Tcifer  1-td.,  invite  applications  for  the  post  of  Ciroup  Manager  at  their  LONDON  FACTORIES 
(FULHAM,  S.W.6,  and  STRATFORD,  E.I5). 

The  post  available  at  the  Stratford  Factory  is  for  men  experienced  in  the  Manufacturing  of  Sausages  and 
other  meat  products,  whilst  men  with  experience  of  Meat  Pie  and  allied  products  are  required  for  the  post 
available  at  the  Fulham  Factory. 

At  both  Factories  the  Group  Manager  will  be  responsible  to  the  local  Factory  Manager  for  the  control  of 
between  5()/l(K)  stalT and  for  the  efficient  running  of  Production  Departments  within  his  group. 

Administrative  experience  is  required  for  both  vacancies.  It  is  felt  that  men  under  25  and  over  35  years  of 
age  and  at  present  earning  less  than  £I,(KX)  per  annum  are  unlikely  to  qualify. 

Applications  giving  full  details  of  age,  experience  and  technical  qualifications  should  be  sent  to: 

The  Production  Manager, 

Henry  Telfer  Limited, 

82,  Lillie  Road,  Fulham,  S.W.6. 

All  applications  will  be  treated  in  the  strictest  confidence. 


LATE  TELEPHONE  SERVICE 

for 

SITUATIONS  VACANT 

Classified  Advertisements  can 
now  be  accepted  up  to  time 
of  printing. 

★ 

FOOD  MANUFACTURE 

First  in  the  Industry — First  with  results 
offers  you  a  service  that  guarantees 
publication  of  your  announcement 
within  a  few  days  of  receipt. 

★ 

PHONE  YOUR  VACANCIES  TO 


LATE  CLASSIFIED  DEPT. 
EUSton  5911  (10  lines) 


TRADE  SERVICES 

ADVERTISE  for  365  days  of  the  year  by 
sendint;  to  your  customers  a  l)«;sk  Calendar 
«  Diary.— S<-nd  for  Illustrated  Catalogue  to 
Commercial  Calendar  Co.,  IX-pt.  b'.M,  46, 

Fenwick  Street,  Liverpool. 

- DRAKESONS - 

(GENERAL  METAL  SPINNERSf  LIMITED 

CAPACITY  UP  TO  72* 

IN  ALL  METALS 

SPECIALISTS  IN  HEAVY  GAUGE 
HYDRAULIC  POWER  SPINNING 

SHEET  METAL  ENGINEERS 

21  PARKHOUSE  STREET,  CAMBERWELL, 


LONDON,  S.E.S 


ROOn«y 

S426/27/28 


Mari 


ASSISTANT  IN 
RESEARCH  LABORATORY 

A  vacancy  occurs  Tor  an  assistant  in  our  Research  Laboratory. 
Applications  are  invited  from  young  men  who  hold  a  diploma  of  the 
National  College  of  fiMid  Technology  or  (j.C.fc.  advanced  level  in 
Chemistry  and  allied  suhiects.  experience  in  the  analysis  of  food 
stuffs  is  particularly  desirable  though  not  essential.  However,  general 
analytical  experience  is  required. 

Cl  mmrm  init  rate  of  pay  will  he 

<16  lOs.  per  week 

This  is  a  most  interesting  and  worthwhile  post  and  applicants  should 
be  in  the  age  range  18  35. 

In  addition,  the  Company  operates  a  generous  non-conirihutory 
Social  Security  Scheme  covering  sick  pay,  pension,  life  assurance  and 
numerous  other  benefits. 

Hlta\e  apply  to- 

P.  J.  Simpson,  ParsonncI  Officer,  Partonnal  Oepartmant, 

Mars  Limited  •  Fairlie  Road  •  Slough  •  Bucks. 
T«l:  Slough  23912 


BUSINESS  OPPORTUNITIES 

SMALL  Canning  Firm  S.E.  Fmgland  has  been 
employed  to  capacity  for  some  years  and  is 
I'Kiking  for  additional  production  capacity  by 
(Mioling  of  resources  or  prjssible  merger  with 
other  Forxl  Manufacturer.  Land  for  e.xpansion 
available.  -  13ox  IJ6088,  Food  Manufacture, 
(),  liden  Street,  N.W.i. 


Medium-sized  manufacturers  of 
excellent  range  of 

QUICK  FROZEN  FOODS 

find  Comprehensive  Sales  Coverage 
problematic,  would  like  to  associate 
with  large  distributive  organisation 
calling  wholesale  retail  in  endeavour 
to  increase  sales,  yet  decrease  sales 
cost. — Replies,  Managing  Director, 
Box  B609I,  Food  Manufacture,  9, 
Eden  Street,  N.W.I. 


WANTED 

DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  small  quantities 
required. — Send  your  offers  to  Fanners  Foods, 
Co.,  London  Office:  50/52,  Blandford  Street, 
W.i.  Tel.:  Welbeck  8465. 

WANTED:  Two  Briskw-rap  waxing  machines 
State  machine  number,  where  seen,  price  and 
capacity  of  adjustments. — New  Cheshire  Salt 
Works  Ltd.,  Xorthwicb,  Cheshire. 


DIESEL  ENGINES  AND 
GENERATING  SETS 

Purchased — write  or  phone  for  representa¬ 
tive  to  call. — Leslie  Webb  &  Co.  Ltd., 
Blackford  IHouse.  Opposite  Station,  Sutton, 
Surrey.  Tel.:  VIGilant  951 1. 


PLANT  AND  MACHINERY 
FOR  SALE  AND  HIRE 

overleaf . . . 
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PLANT  AND  MACHINERY  FOR  SALE  AND  HIRE 


I'HONH  .S520«  STAINKS 
DRYING  Oven,  34  ft.  long  l)y  3  ft.  wuii-,  win- 
conveyor,  with  (two  fans  and  hnir-bank  unit 
heater)  Jar.  copper  Coating  Pans,  4  ft.  by 
I  ft.  10  in.  and  2  ft.  Iiy  i  ft.  3  in.  (l-'ive)  alum, 
cyl.  enc.  Storage  Tanks,  2,000  and  3,000  gal. 
(!M‘v«“nty)  glass-liiHKl  cyl.  enc.  Tanks,  Koo 
<ip  to  9,000  gal.  “  l*«H-rless  ”  8o-(jt.  Howl 
Mixer  Shn-jlderMixer,  A.C.  Wrtical  l•'raser 
Retorts,  4  ft.  (>  in.  by  3  ft.  4  in.  diam.,  25  w.p. 
Stainless  jac.  I’asteuris«‘r  Mixers,  30,  nx)  and 
150  gal.  Stainless  steel  “  Z”  blade  Mixers, 
43  in.  by  40  in.  by  2K  in.,  3  ft.  by  3  ft.  by  3  ft. 
and  24  in.  by  24  in.  by  21  in.  Stainless  steel 
Agi'ing  \’ats,  (>oo  and  100  gal.,  .-X.C.  20  in. 
diain.  “  Kek  "  Mill.  Six  "  Mridges "  sns- 
|M-n«le<l-typc  Vibrating  Screens,  (1  ft.  by  2  ft. 
0  in.  Roller  Conveyor,  14  in.  up  t<i  7S  in. 
witle.  Pumps,  Midti-tulx-  Condens«'rs,  l)is- 
int«‘grators.  Kibblers,  l-'ans,  Hy<lros,  R<'finers, 
l-'ilter  Pn-sses,  Conveyors  and  Ivh-vators,  etc. 
S<-nd  for  Stfx  k  Lists.  Harry  H.  (lanlani  and 
Co.  Ltd.,  i<xj.  Church  street,  Staines. 

FOOD  I  ’nx-essing  Lactory  for  Sab-,  or  would 
ccnisider  Lease.  ,\t  present  titt«*<l  up  for  IK-«‘p 
l-'rf-ezing,  but  could  lx-  adapted  for  any  other 
purjxtse.  l-aiuipment  inchules  Jai-kstone 
S«‘nior  l•'rost^■r,  \Vater  Cixiling  Tower,  Large 
Refrigerator,  etc.  Water  and  |X)w<‘r  laid  on. 
<i<xxl  drainage  faciliti(‘s.  Cornish  fanners 
Lt<L,  K,  Waveney  Road,  Lowestoft. 

MONO,  type  H3  l-'.M.H.,  st.  ste«‘l  pumps  with 
trolleys,  .Mite  automatic  l•■iller,  Kneaders, 
Mixers,  l)ivid«‘rs.  Moulders,  Racks,  Prov<Ts, 
Itaking  Sheets,  etc.  ^■our  empiiries  welcomerl. 
Private  extended  cn-dit  facilities  with  frix- 
Life  Assurance.—  Sorensen  Bakery  K<iuip- 
meiit  Ltd.,  42,  Raby  Stre»-t,  Man<-hester,  ib. 
Tel.:  .Moss  Side  2034/4034.  ‘Cirams:  Rahlx-k. 

FOR  Sale.  Spencer  Hopwcxxl  No.  ik  oil-fired 
steam  Boiler,  2,000  lb.  evap.  Paxman  self- 
contained  Kconomic  Boiler,  4,300  lb.  evap. 
V'ert.  cross-tul>e  Boiler,  40<j  lb.  evap.  All 
excellent  condition.  Hobart  40  cp.  electric 
Mixer,  (iravity  Ctmveyors,  18  in.  and  14  in. 
wide  on  6  in.  and  4  in.  pitch  with  curves  and 
stands,  some  unusixl. —  .A.  H.  Kimmins  and 
Sons  Ltd.,  Lyndhurst  Road,  Worthing. 


Due  to  Compulsory  Acquisition  of 
premises 

200  GALLON  PKR  HOUR  ICK  CRKAM 
PR(X:iiSSL\G  PLANT  bv  CRHAMliRY 
PACKAGli  and  CLARKK  -  BUILT  for 
sale  as  a  whole,  complete  to  last  detail, 
including  HARUKNING  and  STORAGE 
ROOMS,  3  C.B.  VOGT  CONTINUOUS 
1  RKKZKRS,  and  STERNE’S  COM- 
l*OUNU  Compressors,  CONDENSERS 
and  WATER  RECIRCULATORS  and 
all  sundries. — Write  for  details  to  .Mfn-d’s 
Ices  (1934)  Ltd.,  1/3,  Hall  Place,  Pad¬ 
dington,  W.2. 

“  BEAR  \  arimixers.”  Tin-  outstanding 
variabh-  s|x-(-«i  mixer  for  ev«-ry  n-<|uirement. 
.Availabli-  in  103/42,  <>3,31  and  42,20  tp. 
capacities.  L<-t  us  send  yon  full  dt-tails. 
Son-ns»-ns,  42,  Raby  Stri-et,  Mancliester,  i(>. 

“FRIOIDAIRE”  I  ,ow  Temperature  R«-fri- 
gerators,  49  in.  w.  by  28  in.  d.  by  34  in.  h.  ext. 
Ex  large  National  user,  suitable  A.C.  or  l).C. 
deep  freezing,  storage  of  ice  cream,  frozen 
ffxxJs,  etc.  Price  £40  e.ach.  Domestic  Re¬ 
frigerators,  Service  Cabinets  and  Cold  Rooms 
also  available. — A.R.C.,  134,  (ireat  Portland 
Street,  London,  W.i.  Tel.:  MUSeum  4480. 

A  reconditioned  Labelling  .Machine  c.irrying 
the  maker’s  guarantee,  is  a  l>etter  proposition 
than  second-han<l  plant.  These  are  availabh- 
from  time  to  time  from  Purdy  .Machinery  Co. 
Ltd.,  41-42,  Prescot  Street,  London,  E.i. 

ONE  bratid  tiew  POEP  230  Pech-strian  Electric 
Palh-t  Truck  with  a  capacity  <»f  3,o<x)  lb., 
complete  with  l-!xide  Gauntlet  lead  aciil 
traction  Battery,  16  volts. — I-'or  further 
details  apply  Bowyers  (Wiltshin-  Bacon)  Ltd., 
Trowbridge,  Wiltshire. 

CAPEM  antotnatic  Jar  Capper,  (kj  jars  p<-r 
minute.  Karl  Ki<-fer  Visco  rotary  gear-type 
I-illing  Machine  for  h(-avy  pnxlucts.  .Approx, 
too  jars  per  minute.  Banks  B.L.M.i  auto¬ 
matic  Bottle  l.alx-ller,  capacity  <too  doz. 
|x-r  hour.  Purdy  World  Universal  semi¬ 
automatic  Botth-  or  Jar  l.alx-ller.  N<-wman 
m<Kl(-l  23A  Ix-nch-type  B<ittle  l.alx-ller. — 
C.  Skerman  and  Sons  Ltd.,  10,  Parson’s 
Gn-en,  London,  S.W.6.  T<-1.:  RENown  6402. 


IHlrack  Mills 

(R«fd.  Trid«  Mark) 

Grind  in  one  operation  to  desired  Fineness 


OATS 

WHEY 

PHOSPHATES 

CHAFF 

SUOAR 

CARBONATES 

ROOTS 

HERBS 

FISH  SCRAP 

MAIZE 

OFFAL 

CASEIN  WASTE 

WHEAT 

YEAST 

GLUES  &  SUMS 

HUSKS 

ALFALFA 

MEAT  &  BONES 

BARLEY 

SEAWEED 

HOOFS  A  HORNS 

SPICES 

CHEMICALS 

BEANS  (SOYA 
and  LOCUST) 

Scope  of  Produett  succetifully 
handled  pracluully  unlimiied 

MAXIMUM  OUTPUT 
at  LOWEST  COST 

OVER  17.300 
SATISFIED  USERS 

Write  for  catalogue  F.M. 

MIRACLE 
MILLS  LTD 

90  LOTS 
LONDON 
Telephone:  Flaxman  I4S6(S  lines) 


COLDROOMS.  Stupendous  bargains  for  all 
S<*ctional/Built-in  Coldrooms!  IX-tail  exact 
requirements, — St-rvome  Ltd.  (Estab.  1927), 
273,  Farnlxjrough  Ro.ad,  Farnl)orough,  Hants. 
Tel.:  Farnlx)rough,  Hants,  157. 


FOR  re-built  Refrigeration  Equipment,  all  [ 
types  and  sizes,  try  Alfred’s  Ices  (1934)  Ltd.,  | 
1-3,  H.'dI  Place,  Paddington,  W.2.  Tel.: 
PAl'klington  bbiq/io. 


Two  New  Editions  for  the 

Food  Poisoning 

ELLIOT  B.  DEWBERRY,  F,R.S.H..  F.R.I.P.H. 


Food  Industries 

ITS  NATURE,  HISTORY,  AND  CAUSATION; 
MEASURES  FOR  ITS  PREVENTION  AND  CONTROL 


A  completely  revised  and  enlarged  edition  written  for  food  manufacturers,  the  medical  profession, 
sanitary  inspectors,  health  officers,  and  all  connected  with  the  care,  handling,  storage  and  transport  of 
food.  The  author  has  compiled  a  complete  account  of  the  whole  subject,  which  dispels  many  prevailing 
erroneous  ideas,  and  provides  a  reference  for  all  interested  in  public  health.  Fourth  edition.  Demy 
8  VO.  Illustrated.  Price  455.  net. 


a  Practical  Handbook  for  all  in  the  Meat  Trade 

Sausage  and  Small  Goods  Production 

FRANK  GERRARD,  M.IRST.M.,  M.INIT.R.,  M.R.S.H. 

One  of  the  most  informative,  up-to-date,  yet  thoroughly  practical  books  on  the  production  of  sausages 
and  small  goods  that  have  ever  been  published.  Its  object  is  to  supply  a  comprehensive  outline  of  the 
methods  commonly  used  in  the  small  factory.  Fourth  edition,  1959.  Demy  8vo.  Illustrated.  205.  net. 

LEONARD  HILL  [BOOKS]  LIMITED  9  Eden  Street  London  N.  W.I. 

FP/B/I 
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I.S.I.S.  Appointments  Register 


Licensed  annually  by  the  L.C.C. 


9,  Eden  Street,  London,  N.W.l 


EUSton  5911. 


I.S.I.S.  is  an  organisation  backed  by  a  large  industrial  group  of  consultants  with  contacts  in  all  the 
industries  based  on  technology.  As  an  addition  to  their  present  resources  they  have  established  this 
Appointments  Register.  Below  will  be  found  some  of  those  technologists  who  are  looking  for  further 
opportunities.  Employers  and  Personnel  Officers  are  invited  to  complete  the  form  below,  detach  and  send 
to  the  above  address.  In  this  particular  instance  the  use  of  a  form,  with  its  attendant  simplification  of  office 
systems,  ensures  speedier  results  for  the  employer. 


Ref.  B.6I3.  British.  Mule.  Murried.  Age  29. 
21  yrs.  Apprentice,  7  yrs.  General  Farm  Worker, 
2  yrs.  Cowman  &  II  yrs.  Working  Foreman,  farm. 
At  present  Agric.  Tractors  &  Implement  Salesman, 
igric.  m  cy  dealer.  Seeks  post  as  MNFRS.  RF'PRE- 
SENTATIVE  (AGRIC.).  U.K.  £7(K)  p.a. 

Ref.  B.6I4.  Hungarian.  Mule.  Single.  Age  26.  At 
present  resident  ^Igium.  6  mnths.  Lab.  Asst.,  sound 
recording.  I  yr.  Telephone  Equipt.  Repair  Work, 
Army.  Has  just  obtained  Diploma  in  Electronic 
Engg.  Seeks  post  as  ELECTRONICS  ENGR.— 
PREF.  IN  DEVPT.  LABORATORY.  London. 
£11  per  week. 

Ref.  B.  615.  British.  Male.  Single.  Age  38.  B.O.T. 
Marine  Permit.  5  yrs.  Apprentice,  aircraft  engrs. 
2  yrs.  Diesel  Engr.,  shipping  company.  3  yrs.  D  man, 
Mro  engine  mnfr.  1 1  yrs.  Instlln.  D/man,  aero 
engine  company.  At  present  D/man,  marine  Sl  rail 
consultant  engrs.  Seeks  post  as  TECH.  RF^PRFI- 
SENTATIVE  OR  SERVICE  ENGR.  London  or 
Home  Counties.  £1,000  £1.100  p.a. 

Ref.  R.6I6.  British.  Male.  Married.  Age  25. 
}|  yrs.  Tractor  Driver,  farm.  At  present  Representa¬ 
tive,  agric.  m/cy  dealer.  Seeks  post  as  MNFR.S. 
REPRESENTATIVE- AGRIC.  OR  EARTH  MOV- 
ING.  U.K.  £700  p.a. 

Ref.  B.6I7.  British.  Male.  Married.  Age  25. 
O.N.C.  (Mech.),  H.N.D.  (Prttd.  &  Mech.),  G.l. 
Prod.  E.,  G.l.  Mech.  E.,  S.  Inst.  W.S.  51  yrs.  Appren¬ 
tice  &  6  mnths.  Jig  &  Tool  Designer,  telecommunica¬ 
tions.  At  present  engaged  in  W.S.  in  Tech.  Branch 
of  R.A.F.  Recipient  of  Trophy  for  "  Best  Appren¬ 
tice  of  Year."  Seeks  MANAGEMENT  CONSULT¬ 
ANCY  POST.  £1,250  p.a. 

Ref.  B.6I9.  British.  Male.  Married.  Age  34. 
M.A.  (Hons.)  (Chemistry).  A.M.I.W.M.  9  yrs.  to 
Prod.  Superintendent  of  a  manfg.  division,  glass 
mnfrs.  2  yrs.  Management  Consultant,  tube  mnfrs. 
At  present  Prod.  Controller,  drum  &  keg  mnfrs. 
Seeks  post  as  WORKS  PROD.  MANAGER  (ad¬ 
ministrative  rather  than  technical).  U.K. — not 
London.  £2,000  p.a. 

Ref.  B.260.  British.  Male.  Married.  Age  44. 
A.M.  Inst.  Brit.  Foundrymen.  3  yrs.  Jig  &  Tool 
D/man,  2  yrs.  Section  Leader  D/man,  4  yrs.  Chief 
D/man,  3  yrs.  Sales  Devpt.  Engr.,  3  yrs.  Research 
En^r.,  light  alloy  founders  &  fabricators.  At  present 
Chief  Design  Engr.,  nuclear  engrs.  Has  taken  special 
courses  in  nuclear  engg.  &  physics  &  metallurgy. 
Seeks  post  as  CHIEF  DESIGN  ENGR.  OR  CHIEF 
D/MAN.  U.K. — not  N.  nor  Midlands.  £1,750  p.a. 


Ref.  B.62I.  British.  Male.  Married.  Age  37. 
Tech.  Diploma  Maths.  &  Drawing.  A.M.I.E.D. 
6  yrs  Apprentice  T(K>lmaker.  I  yr.  Senr.  D/man, 
starting  motors  &  instruments.  2  yrs.  Senr.  Design 
D  man,  electronic  instruments.  I  yr.  Senr.  Design 
D  man  &  2  yrs.  Section  Leader,  early  warning  radar 
Sl  rack  mounted  equipt.  3  yrs.  Action  Leader, 
electro-mech.  jigs  &  fixtures.  At  present  Chief  D  man, 
airborne  telecommunications  &  telemetry  systems. 
Consid.  exper.  prototype  projects,  placing  contracts 
&  liaivin  with  sub-contractors.  Seeks  post  as  CHIEF 
OMAN  OR  SENR.  TECHNICAL  APPOINT- 
MF/NT.  Sussex,  Hants,  Dorset.  £1,300  p.a.  min. 

Ref.  B.622.  British.  Male.  Married.  Age  30. 
B.Sc.  8  yrs.  from  Junr.  Chemist  to  Research  Chem., 
paint  mnfr.  2  yrs.  Laboratory  Supervisor  Asst. 
Chief  Chemist,  paint  mnfr.  At  present  Market 
Analyst,  oil  company.  Languages:  French  &  now 
studying  Russian.  Exper.  devpt.  of  all  types  modern 
decorative  Sl  industrial  coatings.  Seeks  RESPON¬ 
SIBLE  TECHNO-COMMERCIAL  OR  TECHNI¬ 
CAL  POST.  London  area.  £1,500  p.a. 

Ref.  B.623.  British.  Male.  Married.  Age  39. 
1st.  Class  Final  C.  &G.  Flour  Technology  &Sciences. 
Final  Dip.  in  Industl.  Admin.  A.M.B.I.M.  4  yrs. 
Trainee  flour  millers.  3  yrs.  Tech.  Sales  Work— home 
Sl  abroad — milling  Sl  provender  engg.  At  present 
Director,  flour  millers  &  provender  merchants. 
Consid.  exper.  tech.  &  commercial  mill  management, 
cereal  chemistry,  baking,  grain  puchasing.  Seeks 
EXECUTIVE  MANAGERIAL  POST.  U.K.  or 
abroad.  £1,750  p.a.  approx. 

Rcl.  B.624.  British.  Male.  Married.  Age  36. 
O.N.C.  (Mech.),  A.M.S.E..  S.M.B.I.M.  5  yrs. 
Apprentice,  aero  engine  mnfr.  At  present  Squadron 
Commander  in  Training  Regiment  of  Corps  of 
Royal  Engrs.  Has  taken  four  courses  in  Industl. 
Management.  Seeks  MANAGEMENT  EXECU¬ 
TIVE  TRAINING  TECH.  REPRESENTATION 
POST,  with  gotxl  prospects.  England — S.  of 
Nottingham.  1,000  p.a. 

Ref.  B.62S.  British.  Male.  Married.  Age  41. 
1st.  Class  Cert.  Templatemaking  Sl  Structural  Engg. 
8  yrs.  Apprentice  Templatemaker,  struct,  engrs.  Sl 
bridgebuilders.  3  yrs.  Templatemaker,  ptower  stn. 
&  marine  boilermakers,  2  yrs.  D.  man,  struct,  engrs. 
Sl  platework  fabricators.  6  yrs.  Structural  Engr., 
steel  Sl  tube  makers.  6  yrs.  Fabrication  Manager, 
struct,  engrs.  At  present  Senr.  Inspector  of  Works, 
consulting  engrs.  Several  yrs.  exper.  of  struct, 
fabrication  in  India.  Seeks  .STRUCTURAL 
MANAGEMENT— FABRICATION.  INSPECTION 
POST.  Abroad — India  pref. 


Ref.  B.626.  British.  Male.  Married.  Age  31. 
Inter.  I.C.W.A.  5  yrs.  Stores  Record  Clerk, Cost 
Asst.  Asst.  Prod.  Controller,  chem.  Sl  aerosol 
mnfrs.  At  present  Prod.  Controller,  chem.  Sl 
aerosol  mnfr.  Seeks  post  as  PROD.  CONTROLLER. 
London  or  S.  England.  £1,300  £1,500  p.a. 

Ref.  B.627.  British.  Male.  Married.  Age  41. 
O.N.C..  H.N.C..  A. Ml. Mech. E..  A.F.R.Ae.S. 

Exper.  includes  2  yrs.  Junr.  D/man,  radio  Sl  elec¬ 
tronic  engrs.  2  yrs.  Design  D  man,  printing  Sl  genl. 
engn.  At  present  Research  Engr.,  aero  Sl  diesel 
engine  mnfrs.  Part-time  lecturer  Sl  has  consid. 
exper.  in  hydraulics,  aerodynamics,  nuclear  reactor 
control,  heat  transfer,  automatic  control.  Author 
several  published  articles.  Seeks  TECH.  ADMINIS¬ 
TRATIVE  POST— Chief  Engr  — Res.  or  Dev. 
London  area.  £2,250  p.a. 

Ref.  B.628.  British.  Male.  Single.  Age  34.  Diploma 
in  Elec.  Eng.  3  yrs.  Post-grad.  Apprentice  Sl  In¬ 
vestigations  Engr.,  electronic  Sl  telecommunication 
engrs.  31  yrs.  Instrument  Engr.,  geophysicists. 
6  mnths.  Test  Engr.,  precision  ekctronic  engrs. 
1 1  yrs.  Project  Engr.,  meter  engrs.  At  present  Sales 
Engr..  electronic  equipt.  mnfrs.  Seeks  SALES  OR 
ADMINISTRATION  POST.  London  area.  £1,500 
p.a. 

Ref.  B.630.  British.  Male.  Married,  Age  48.  Inter. 
B.Sc..  A.M. Nat.  Inst.  Eng.,  M.lnst.  Metals.  I  yr. 
Contracts  Sl  Project  Engr.,  dust  control  engrs. 
II  yrs.  Contracts  Sl  Design  Engr.,  healing  Sl  ven¬ 
tilating  engrs.  II  yrs.  Contracts  Engr.,  laboratory 
installations.  2  yrs.  Devpt.  Engr.,  mnfrs.  heating  A 
ventilating  equipt.  3  yrs.  Chief  D/man,  heating  Sl 
vent.  Engrs.  Sl  manfrs.  61  yrs.  Chief  Engr.,  genl.  Sl 
constructional  engrs.  At  present  Contracts  Manager, 
designers  Sl  manfrs.  industl.  drying  equipt.  Con¬ 
sid.  exper.  all  aspects  contracts  management — 
negotiation,  buying,  engg.,  inspection,  installn. — 
home  Sl  export.  Seeks  post  as  TECHNICAL  OR 
CONTRACTS  MANAGER.  London,  West  Middle¬ 
sex  or  Bucks.  £1,700  p.a. 

Ref.  B.63I.  British.  Male.  Single.  Age  34.  M.A., 
B.A. — both  in  Engg.  Sciences.  A.M.I.C.E.  7  yrs. 
Design  Detailing.  Contract  Admin.  Quantilies/Client 
Negotiation  work,  head  office  of  consulting  civil 
engrs.  5  yrs.  on  site  as  Asst./ Resident  Engr.,  major 
works  for  consulting  civil  engrs.  At  present  Deputy 
Resident  Engr.,  steelworks  extension — consulting 
civil  engrs.  Consider,  exper.  steel,  concrete  A 
aluminium.  Seeks  post  as  CIVIL  ENGR.  IN  ANY 
CAPACITY.  Anywhere  U.K.  Salary  £2.000/£2,250 
p.a. 

{continutd  overktt/) 


To:  I.S.I.S.  Appointments  Register,  9,  Eden  Street,  London,  N.W.l.  Please  ask  the  following  applicants  to 
communicate  with  the  undersigned: 


Please  use  Block  capitals 

Name:  . . . 

Position :  . . . 

Company: . 

Business  or  Profession : 
Address:  . 


All  introductions  are  made  on  the  understanding  that  should  an  engagement  result  the  employer  agrees  to 
I.S.I.S.  Appointments  Register’s  terms,  which  are  as  follows: 

For  each  person  engaged  the  equivalent  of  two  weeks  salary  payable  by  the  employer 
within  fourteen  days  of  the  date  of  engagement. 

Signature . . — . — - -  Date . 
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(Cominunt  from  overleaf  ) 


I.S.I.S.  APPOINTMENTS  REGISTER 


Rc(.  B.632.  Hriti«h.  Male.  Married.  Age  41. 
B.Sc.  (hlec.  Kng.).  A.M.I.K.I'..  It  yrs.  Pust-grad. 
apprenlice,  elec,  engrs.  10  yrs.  iVcvpl.  &  Progress 
I- ngr.  Divisional  Prod.  Manager,  Div.  (ieneral 
Manager  Ciovl.  Contracts  Manager  Subsidiary  (ienl. 
Manager  electronic  instrunKnt  engrs.  At  present 
Directive  &  (ienl.  Manager,  electronic  instrument 
engrs.  Seeks  post  as  (iKNKKAI.  MANACJKR. 

1  ondon  or  Home  Counties.  i.t.IKH)  p.a. 

Kef.  B.6JJI.  British.  Male.  Single.  Age  2.V  H.N.C. 
Chem.  2  yrs.  l.ab.  Asst.,  mnfr.  plasticizers  &  per¬ 
fumery  products.  1 1  yrs.  Lab.  Asst,  i/c  5  labs., 
education  authority.  At  present  Laboratory  Assis¬ 
tant,  relining  &  merchandising  of  natural  resins. 
Lsper.  analytical,  K.  &  D.  &  process  control  work. 
Seeks  OKCAMC  PKDI).  OK  K.  &  I).  LABORA¬ 
TORY  Pt>ST.  Pref.  L.  London  or  I  ssex.  IH.Kt  LVOO 
p.a. 

Kef.  B.6.M.  British.  Male.  Married.  Age  .t6' 
B.O.T.  Marine  Cert.  Part  A.  5  yrs.  Apprenlice 
Marine  l-.ngr.,  ship  owners  &  repairers,  h  yrs.  Junr. 
2nd.  Lng.  Otticer,  shipowners.  2  yrs.  Plant  Lngr., 
elec.  mech.  engrs.  At  present  Chief  Lngr.,  I'imhI 
mnfrs.  CiiHvd  knowledge  refrigeration,  diesel  elec, 
generation,  factory  planning,  method  study,  I'ihhI 
m,cy  &  packaging.  Seeks  post  with  progressive 
company  as  CHILL  LNfJR.  ASST.  PROCLSS 
LNGR.  SliPLKVISOK  PLANT  OK  WORKS 
LNGR.  London,  Kent,  Surrey,  Sussex,  or  Hants. 
£1.100  p.a. 

Ref.  B.6.^S.  British.  Male.  Married.  Age  Xl. 

5  yrs.  Apprenlice  f  iller  &  Turner,  engrs.  .1  yrs. 
O  man,  L.ngrs.  At  present  Section  Leader,  elec., 
marine  &  atomic  engrs.  Consid.  exper.  boilers  & 
plant  for  ships,  power  stations,  steelworks,  chem. 
plants,  piping  &  pressure  vessels,  siructl.  steelwork, 
foundations,  valves,  oil  burning  eituipt.,  fans,  ducting 

6  heat  exchangers.  Seeks  post  as  CHILL  I)  MAN. 
U.K.  £l,.«)0  iL.'iOO  p.a. 

Ref.  B.6J6.  British.  Male.  Married.  Age  57. 
M.I.Prod.L.  7  Yrs.  Apprentice  Koreman,  elec, 
motor  mnfr.  II  yrs.  Chief  Instructor  Tech.  Rep., 
motor  car  mnfr.  1\  yrs.  Prod.  Manager,  motor 
accessivries  &  bearings,  6  yrs.  Chief  Mech.  Planning 
Lngr.,  telephone  eguipt.  4  yrs.  C'hief  Prod.  Lngr., 
elec,  motor  mnfr.  At  present  Chief  prod.  Lngr., 
elec,  switch  gear  lecturer  (evening)  at  Tech.  Institute  in 
Tech.  Dwg.,  &  W.S.  Lxper,  Time  Study  &  Labour 
Ci>st  Control.  Seeks  post  as  (  HILL  PROD.  LNGR. 
OK  WORKS  MANAfiLR.  Birmingham  area  pref. 
LI.SOO  p.a. 

Ref.  B.637.  British.  Male.  Married.  Age  22.  G.C.L. 
‘A’  level  Physics,  Chem.  &  Applied  Maths.  Inter. 
B.Sc.  Geology.  At  present  Llectronic  Test  Lngr., 
nuclear  reactor  instrumentation.  Seeks  post  as 
ASST.  KLL(TRONIC  LNGR.  London.  £7(K)  p.a. 
min. 

Ref.  B.6.(8.  British.  Male.  Single.  Age  2.f.  Dip. 
Plastics  Inst.  (>  yrs.  Plastics  Devpt.  Techniciah,  elec, 
insulation  &  decorative  plastics  materials.  At  present 
Plastics  Technologist,  elec,  insulation  &  decorative 
plastics  materials.  GimhI  exper.  laminating  materials 
&  PVC.  Seeks  TLCH.  DLVPT.  OR  TL(  H. 
RLPRLSLNTATION  POST  IN  PLASTICS.  London 
or  Home  Counties.  £960  p.a. 

Ref.  B.639.  British.  Male.  Married.  Age  44. 

A. R.B.  &  A.I.D.  approved.  2  yrs.  (ienl.  Loreman, 
tiKvIriHtm  &  mining  eguipt.  3  yrs.  Miller,  tinvl 
millers  genl.  engg.  2  yrs.  Loreman,  testing  eguipt. 

2  yrs.  Chargehand,  tiHvIriMvm,  6  yrs.  Chargehand 
Inspector,  aircraft  jigs.  I  yr.  Miller  Inspector, 
aircraft  engrs.  At  present  Chief  Inspector,  prototype 
&  experimental  aircraft  details.  W'orks  Management 
experience.  Seeks  post  as  CHILL  INSPLXTOR  OR 
WORKS  MANAGLR.  S.  London  pref.  £1,250  p.a. 

Ref.  B.640.  British.  Male.  Married.  Age  26. 

B. Sc.  (Physics,  Maths.  &  Chem.).  3  yrs.  Health 
Physicist  Llectronic  Lngr.,  nucleonic  &  genl.  in¬ 
strumentation  &  control  engrs.  At  present  Llec- 
tronic  Lngr.,  electrical  electronic  engrs.  Seeks  post 
as  ELECTRONIC  ENGR.  PHYSICIST-  pref.  lead¬ 
ing  small  group  developing  instrumentation  control 
automation.  S.  or  W.  England.  £1,700  p.a. 

Ref.  B.64I.  Indian.  Male.  Married.  Age  23. 
Reiideni  L'.K.  B.Sc.  (Maths.  &  subsid.  Physics.). 
Passed  Section  A.  of  Grad,  exam  of  Brit.  I.R.E.  & 
now  studying  for  Section  B.  Passed  cert,  exam  in 
radio  servicing.  Seeks  LABORATORY  EXPERI¬ 
MENTAL  PO.ST  IN  RADIO  ELECTRONIC 
ENGG.  London  £12  per  week 

Ref.  B.642.  British.  Male.  Married.  Age  .36.  A.I.D. 
&  A.R.B.  Approved.  3iyrs.  Automobile  Electrician, 
rivad  services.  I )  yrs.  Inspector  i  c,  elec. mech.  relays. 
41  yrs.  Mech.  Inspector,  aircraft  components. 
5|  yrs.  Inspector  Deputy  Chief  Inspector,  aircraft 
components  At  present  Mech  Inspector,  aircraft 
sub-contractors.  Seeks  post  as  MECH.  INSPE^OR 
W  ITH  PROMOTION  PROSPECTS.  S.E.  London. 
£1,000  p.a. 

Ref.  B.643.  British.  Male.  Single.  Age  59.  Ph.D. 
(Organic  Chem.).  17  yrs.  Devpt.  Chemist,  chem. 
mnfrs.  5  yrs.  Devpt.  Chemist,  chem.  mnfrs.  2  yrs. 
Chief  Chemist,  chem.  mnfrs.  At  present  Devpt. 
Chemist,  chem.  mnfrs.  Seeks  post  as  CHEMIST. 
U.K.  £1,400  p.a. 


Kef.  B.644.  Irish.  Male.  Single.  Age  25.  BSc. 
(Chem.  Physics  &  Malhs.)  Studying  for  A.M.I. 
C'hem.L.  At  present  Research  Chemist  on  bituminous 
materials,  coniraclors.  Seeks  post  as  CHLMLST  OR 
MANAGEMENT  TRAINEE.  Ireland  or  England. 
£7(K)  £9(M)  p.a. 

Kef.  B.64S.  British.  Male.  Married.  Age  40. 

3  yrs.  Trainee  I  liter,  engrs.  4  yrs.  I- ilter/ Assembler, 
sewing  m  e  mnfrs.  7  yrs.  Spinning  I  oreman.  thread 
mnfrs.  At  present  Supervisor-assembly  &  packing 
mnfr.  elec,  shavers.  IXper.  with  both  male  &  female 
labour.  Seeks  SliPEKVI.SOKY  POST  (MNERCL) 
U.K.  pref.  Scotland.  £7(N)  p.a. 

Kef.  B.646.  British.  Male.  Married.  Age  29. 
B.Sc.  (Chem.)  2  yrs.  Analytical  Chemist,  atomic 
energy.  At  present  Research  C'hemist,  metal  linishing. 
Seeks  post  as  RESEARCH  OK  ANALYTICAl. 
CHEMIST.  U.K.  not  London  S.  Imgland  pref. 
£1,00(1  p.a. 

Ref.  647.  British.  Male.  Married.  Age  33.  H.N.C- 
(Chem.),  H.N.C.  (Chem.  Lng.).  Studying  for  Cirad- 
M.l.  Chem.  Lng.  21  yrs.  L.lecirician,  control  eguipt- 
&  electronic  computer  repair.  2  yrs.  Shift  Analyst, 
rayon  mnfr.  At  present  Chemist  in  Plant  Devpt. 
Laboratory,  mnfr.  electrolytic  plant.  Has  taken 
course  in  basic  radar  &  electronic  computers.  Seeks 
PROD.  OR  DEVPT.  POST-PREL.  AS  ASST. 

A. SST.  PLANT  PLANT  MANAGER  OR  EXPERI¬ 
MENTAL  TECH.  SERVICE, TEC  H.  REPRESI  N- 
TATION  WORK.  U.K.- Merseyside  pref.  £I.(MKI 
p.a.  approx. 

Krf.  B.648.  British.  Male.  Single.  Age  24.  B.Sc. 
(Llec.  Lng.),  Grad.  I.L.L.  2  yrs.  Grad.  Apprentice, 
elec,  instrunvents,  electro-mech.  devices.  At  present 
Technical  OHicer,  R.A.L.  Seeks  post  as  ELECTRO- 
MLXTI.  ENGR.  London,  S.  England  or  Europe. 
£I.(XM)  p.a. 

Kef.  B.649.  British.  Lemale.  Single.  Age  21. 
O.N.C.  (Chem.).  31  yrs.  Student  Chemist,  mnfg. 
Chemists.  At  present  Laboratory  Asst,  confectionery 
mnfrs.  Lxper.  in  devpt.  pharmaceutical  products  & 
priKcss  control.  Seeks  post  as  ASST.  CHEMIST 
IN  C  HEM.  PHAKM.  COSMETIC  OR  L(M)D 
INDUSTRIES  DEVPT  WORK  PREL.  Central  or 
L.  London  or  Essex.  £6(K)  p.a.  approx. 

Kef.  B.6S0.  British.  Male.  Married.  Age  .30. 

G. C.L.  ’A’  level  Physics,  Chem.  Botany  &  Zinilogy. 
Has  passed  2nd  M.B.  Seeks  post  as  MEDICAL 
REPRESENTATIVE.  London. 

Kef.  B.65I.  British.  Male.  Married.  Age  23. 
Awaiting  result  of  D.P.I.  exam.  .3  yrs.  laboratory 
Asst,  plastic  moulders.  At  present  Plastics  Technolo¬ 
gist,  insulation  fabricators  (elec.).  (iiHid  exper. 
C'ompression  &  injection  moulding  extrusion, glass 
fibre  resin  products. dough  moulding  compounds, 
laminating  materials  &  elec,  insulation.  Seeks 
PLASTIC  S  DEVPT.  POST.  London.  £K(K)  p.a. 

Kef.  B.6S2.  British.  Mule.  Single.  Age  .3H.  Nat. 
Dip.  in  Agric.  2  yrs.  Pupil,  farmer.  7  yrs.  l  urni 
Manager.  3  yrs.  Lieldsman  Sales,  agric.  engrs.  & 
Contractors.  3  yrs.  Manager,  aerial  crop-sprayers. 
At  present  Ground  Mgr.  I  ieldsman  Technologist, 
aerial  cropsprayers.  Seeks  POST  CONNEXTET) 
WITH  CROP.SPRAYING  ,  AGRIC.  CHEMICALS. 
£I.(XM)  p.a. 

Kef.  R.6S3.  British.  Male.  Married.  Age  .37. 

B. SC..O.N.C.  &  H.N.C. (Mech.  Lng  ),  A. M  l  Mech. L. 
K  yrs.  Apprenlice,  !)  man.,  mnfr.  coal  mining  m  cy, 
iron  &  steel  founders.  2  yrs.  1)  man.  cement  mnfrs. 

I  yr.  D  man.  ;  7  yrs.  Senr.  Tech.  Asst.,  mnfr.  air¬ 
craft  engines  &  cars.  At  present  Research  Lngr., 
mnfr.  fuels  &  lubricants.  Seeks  post  as  DEA'PT. 
E:N(;R.  England  or  W'ales.  £I,.30(I-£I..S00  p.a. 

Ref.  B.6S4.  British.  Male.  Married.  Age  44.  M.Sc., 
B.Pharm.,  M.I.LimhJ  Tech.  4  yrs.  Apprentice,  retail 
pharmaceuticals.  H  yrs.  Research  Asst.,  pharm. 
antibiotics  mnfr.  4  yrs.  Senr.  Microbiologist  (Re¬ 
search).  sugar  refining.  2  yrs.  Head  LimkI  Secin. 
C'omm.  Devpt.,  pharm.  &  fiMid  chemicals.  At 
present  Research  Mgr.,  canned  fiHids,  etc.  Studied 
advanced  microscopy,  calculus  &  statistics,  read 
sevl.  papers  (mainly  on  antibiotics).  Knowledge 
written  Lrench.  Seeks  post  as  C'HEIMIST— phar¬ 
maceuticals  or  fiKHi -S.  England  or  Wales  pref. 
£2,500  p.a.  min. 

Ref.  B.655.  British.  Male.  Married.  Age  29. 

H. N.C.  (Mech.),  (j.I.Mar.E.  7  yrs.  Apprenlice 
Litter  &  Turner  D  Man,  engrs.  4  yrs.  Marine 
Lngr.,  ship  owners.  At  present  Design  Engr.,  mnfrs. 
&  designers  superheaters.  SEEKS  I^ST  AS 
MECH.  ENGR.  (DESIGN  PREL.).  London  or  S.E. 
England.  £l.250-£l,350  p.a. 

Ref.  B.6S6.  British.  Male.  Single.  Age  .30.  2  yrs. 
Sales  Asst.,  mnfrs.  glue,  fertilisers,  &  mineral  feed. 
3  mths.  Sales  Asst.,  merchandising  chemicals,  oils, 
fats.  3  mnths.  Larm  Asst.,  pedigree  cattle  farm. 

II  yrs.  Asst.  Mgr.,  cattle  &  sheep  ranchers.  51  yrs. 
Lorester,  forest  dept.  Exper.  control  of  labour, 
estimates,  budgetting,  reports,  simple  maim,  plant 
&  mcy.  Seeks  pref.  AGRIC..  FORESTRY  OR 
PLANTATION  POST  or  post  as  AGRIC.  REP. 
Abroad.  £l.200-£l,500  p.a. 


Ref.  657.  British.  Male.  Married.  Age  25.  O.N.C., 
H.N.C.  (&  endorsements).  Ci.I.Mcch.l;.,  Ci.I.Prod.l  ’ 

5  yrs.  Mech.  Apprenticeship.  At  present  Prod 
Methods  Lngr..  light  electro,  mech.  eguipt.  Seeks 
post  us  PROD.  ENCJR.  Hayes  Slough  Readinn 
areas.  £I,(NM)  p.a.  approx. 

Ref.  K.658.  British.  Male.  Married.  Age  25 

H.N.C.  (Mech.  Lng.).  .3  yrs.  Student  Apprentice, 
engrs.  At  present  lech.  Sales  l  ngr.,  automotive, 
earth  moving,  agric.  &  marine  antifriction  hearings 
Seeks  post  as  FIELD  TEC  H.  .SALES  ENGR. 
Midlands.  £9.5U  p.a. 

Ref.  B.659.  British.  Male.  Married.  Age  46 

4  yrs.  Jnr.  Estimator  Site  Supervisor,  bldrs.  A 

decorators.  4  yrs.  Manager,  civil  engrs.  4  yrs.  Works 
Supervisor,  conslriKn.  divn.,  petroleum  Co.  3  yrs. 
Works  Supervivir,  consiruen.  div.,  pipeline  engrs. 

31  yrs.  Asst.  Resident  Lngr.,  on  marine  inslallns., 
pelrolm.  Co.  At  present  Agent,  civil  engrs.  Lxper. 
roads  &  bridges  reconnaissance,  location  &  con¬ 
siruen.,  oil  refinery  maint.  consIruen.,  pipelining, 
guurrying,  explosives,  concrete  batching,  asphalting, 
materials  analysis  &  giial.  control,  stabilisation. 
Seeks  post  pref.  as  ACIENT  Middle  or  Ear  last. 
£2,I)(MI  p.a.  approx. 

Ref.  B.660.  British.  Mule.  Married.  Age  33. 
H.N.C.  (Mech.  l  ng  ).  A.M.I.I  .T.  Dip.  in  Boiler 
inspection.  &  Maim.  5  yrs.  LiKomoiive  Apprentice, 

2  yrs.  Supervising  Boiler  Maker,  railway.  4  yrs. 

Asst,  to  Planned  Main!.  Lngr.,  chem.  works.  2  yrs. 
Design  D,  man,  superheater  designers.  At  present 
Design  Lngr.,  superheater  designers.  Studying  for 
A.M.I.Mech.L.  Seeks  post  as  DESICIN  OR  MAINT. 
E.NGK,  London  (N.W.  or  W.)  or  .Slough  area. 
£1,1.50  p.a. 

Ref.  B.66I.  British.  Male.  Married.  Age  33. 
A.M.I.L.D.  5  yrs.  Apprentice,  aircraft  mnfrs.  I  yr. 

D  man,  P.O.  research.  I  yr.  D  man.  motor  control  ' 
(elect.).  .3  yrs.  Design  D  man,  process  control 
eguipt.  2  yrs.  Design  D  man  &  I  yr.  Asst.  Chief  1 
1)  man,  nuclear  instruments.  At  present  Design 
l;ngr.  (electro-mech.)  &  Project  Imgr.,  nuclear 
instruments.  Seeks  post  as  DE^SIC^N  E^NC;K.  London, 

S.  London,  N.  Kent.  £l,5(M)p.a. 

Kef.  B.662.  British.  Mule.  Married.  Age  48. 

A.  Inst.  Cias  Imgrs.  5  yrs.  Apprenlice,  mnfrs.  elect, 
instruments.  2  yrs.  D  man,  elect.  &  radio  mnfrs. 

2  yrs.  Lngr.,  electronic  lest  gear.  2  yrs.  Design 
Lngr.,  aircraft  mnfrs.  5  yrs.  lech.  Olficer,  ministry. 

2  yrs.  Sales  Mgr.,  electronic  instruments.  At  present 
Mgr.  and  Director,  electronic  instruments,  automa¬ 
tion,  process  control  gear  mnfrs.  Wide  knwige.  prod, 
sales  &  mgt.  a  cs.  Author  lech,  book  &  many  articles. 
Seeks  MANAGEMENT  APPOINTMENT  or  post 
as  .SALEHS  MCiK.  (TECH,).  Anywhere  £2,000- 
£2,2(K)  p.a. 

Kef,  R.66.3.  British.  Male.  Married.  Age  26.. 
O.N.C.  Has  taken  A. M  l. If.  &  V.L.  exams.  31  yrs. 

Asst.  Design  L!ngr.,  hig.  &  vent,  contractor.  .3  yrs. 

Asst.  &  Senr.  Design  Lngr.  h.  &  v.  consultant.  At 
present  Senr.  Design  D  man,  h.  &  v.  consitg.  engrs. 
Seeks  post  as  SEINR.  DE)SIGN  D  .MAN.  London. 
£1,250  p.a. 

Krf.  B.664.  British  Mule.  Married.  Age  45. 

6  yrs.  Prod.  Lngr.  (liHiling,  design,  etc.),  mech. 
engrs.  4  yrs.  Asst,  to  Director  &  (ienl.  Mgr.,  pressure 
diecaslers.  4  yrs.  Senr.  Prod.  Lngr.,  domestic 
appliances.  2  yrs.  Prod.  Superintendent,  pressure 
diecaslers  &  engrs.  41  yrs.  Mgr.  i'c  factory,  lamp 
making  &  wire  dwg.  8  mths.  Prod.  Superintendent, 
domestic  appliances.  At  present  Genl.  Prod.  Mgr., 
eleclromech.  engrs.  Consid.  exper.  most  aspects 
mngl.,  sid.  costing,  works  &  pri>d.  control,  pro¬ 
gramming,  prod.  engg.  for  batch  of  flow  priKOsses, 

I  out.  tiMiling,  plant  &  eguipt.,  estimating.  W.S. 
Seeks  post  as  CiENL  WORKS  OR  PROD. 
MANAGE^K.  Essex,  E.  Anglia,  Home  C'ounlies  or 
London  area.  £1,550  p.a.  approx. 

Ref.  B.66S.  British.  Male.  Single.  Age  21.  O.N.C. 
(Mech.  Eng.).  At  present  taking  H.N.C.  (Mech. 
Lng.).  I  yr.  Trainee  D.man,  light  engrs.  I  yr. 
Trainee  Plastics  Mouldmaker,  mould  makers.  2  yn. 

Lab.  Tech.,  &  at  present  Research  Asst.,  educ. 
institution.  Seeks  post  as  TEX'H.  SALEIS  RE¬ 
PRESENTATIVE  WITH  PLASTICS  COMPANY. 
London  or  within  12-mile  radius  Surbiton.  £650  p.a. 
approx. 

Rcl.  B.666.  British.  Lemale.  Single.  Age  22. 
G.C.E.  ‘A’  level  Chem.  21  yrs.  Lab.  Asst.,  food 
specialists.  I  yr.  Lab.  Asst.,  hospital.  Seeks  piMl  M 
LABORATORY  ASST,  pref.  Central  London 
£520  p.a.  approx. 

Ref.  B.667.  British.  Male.  Married.  Age  40 

B. Sc.  (Physics,  Chem.),  M.Sc.  (Org.  C'hem.).  I  TJ- 

Research  Chemist,  paint  mnfr.  6  yrs.  Researc# 
Chemist,  paint  mnf^rs.  At  present  Research  Che^ 
in  edible  oils,  mnfr.  soaps,  detergents,  cimking  fab  I 
Exper.  mostly  alkyd  resin  research  &  organic  pjl-  I 
ment  research,  a  pilot  plant  work  on  cookiiw  w  I 
spray  dried  fats.  Seeks  RESPONSIBLE  POST  I 
DE:VEL0PMENT  works.  U.K.  mot  London)  ■ 
£1,600  p.a.  I 
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APV  SrAINLI«:SS  STKKL  PIPK  HTTINCiS 


Two  types  available  in  T,  1  i*, 
2',  2i*  and  3'  sizes.  Type 
*S.P.’  designed  for  in-place 
cleaning.  Type  ‘  R.J.T.'  for 
use  where  cleaning  requires 
regular  dismantling. 


APv-MAvroN  (iAUl.iN  H()!vi(m;|':nisi«:r 

This  homogeniser  has  gained  the  world's  largest  sales 
because  of  its  hygienic  construction  and  efficiency  in 
homogenisation.  The  simplicity  of  its  design  facilitates 
easy  maintenance  and  cleaning.  All  product  contact  sur¬ 
faces  are  in  stainless  steel.  A  unique  two-stage  homogenisa¬ 
tion  valve  gives  more  effective  homogenisation  at  lower 
pressures  with  reduced  power  consumption  and  operating 
costs.  Capacity  range  fr«)m  60-2,(K)()  g.p.h. 


APV  PARAH.OW  PI.ATE  HEAT  EX(  HANGER 

Universally  recognised  f<)r  its  supremacy  in  the 
heating,  ci)oling,  pasteurising  and  sterilising  of 
potable  liquids.  The  Paraflow  is  extremely  flexible. 
Its  capacity  can  be  varied  and  a  number  of  duties 
can  be  performed  within  the  same  frame.  All  con¬ 
tact  surfaces  are  in  stainless  steel  and  they  are  fully 
accessible  for  cleaning.  Available  in  a  wide  range 
of  sizes  and  frame  types. 


APV  ‘PU.MA’  STAINLESS  STEEL  PUMP 

Designed  for  the  hygienic  handling  of  potab'e 
liquids  with  special  emphasis  on  ease  of  dismant¬ 
ling  for  regular  cleaning.  Interchangeable 
hygienic  rotary  seal  prevents  leakage  between 
shaft  and  pump  body.  Available  in  1}',  2'  and 
2J'  sizes,  the  ‘Puma'  can  accommcxlate  a  wide 
variety  of  standard  motors. 


Foot!  Manufacture — Mowmber,  1%1 


THE  FLEX  BLE 


SERVICE 


FUEL 


Get  going  with  whatever  the  job. 

gives  fierce  or  gentle \  fast  or 
flexible  ;  fully  automatic  . . .  but  always  clean, 

economic  and  reliable  .  With  the  benefits  of  the  indus¬ 


try  s  research  and  its  free  technical  advisory  service,  enjoy 


confidence  wUh 


ISSUED  BY  THE  GAS  COUNCIL 
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